


aste-Test Panel Checks M.1.S. Formulas 
For Popular-Taste-Appedl ... 
For Each Particular Customer 
T HAT’S the only appeal that’s worth a nickel in the seasoning of your 
meat products . . . and it’s amazing, what taste-tantalizing new formulas 


e’ve come up with under this practical plan. It’s just another step forward 
h assisting our customers. We'll do this for YOU, too. It’s a pleasure! ! 
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DELIVERY... of the perform- 
ance you expect from the 
world’s finest equipment for 
sausage makers... Silent Cut- 
ters, Grinders, Vacuum Mixers, 
Stuffers, and many special 
machines. 


ARE YOU POSTED 


on “Buffalo” customer service’ 





CHECK-UP... Also inspection, 
to make sure your “Buffalo” 
equipment is doing a perfect 
job. When a “Buffalo” man 
calls he’s interested in seeing 
that you get the performance 
you paid for. 





CONSULTATION ...Our rep- 
resentatives are alert and 
well informed. Their know- 
ledge and experience helps 
sausage makers to save time 
and money on matters rang- 
ing from plant layout to se- 
lection of proper equipment. 


John E. Smith’s Sons Co. 


BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 


50 BROADWAY ° 


NEW DEVELOPMENTS... So 
many new developments have 
been originated under the 
“Buffalo” label that four gen- 
erations of sausage makers 
have considered “Buffalo” the 
pace-setter of the industry. We 
have no intention of letting 
them down in the future. 
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HURRY CALLS. . .We try to 
build machines that “last for. 
ever”. But when by chance 
you need replacement parts 
we rush them, working night 
and day if need be to keep 
your machines in production, 


al 


The stamp of qualityfor 
more than 80 years 


“BUFFALO” 

SAUSAGE 
MAKING 

MACHINERY 
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Put Your Cured Meats Up Front! 
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@In the flash-fused crystals of Prague 
Powder nitrate and nitrite 

are inseparable. Flash-heat put them 
together—and they stay put! 


@That’s one important difference 
between Prague Powder and 
dry-mixed cures! The Prague Powder 
process* starts with balanced 
ingredients in a boiling pickle, ends 
with balanced ingredients 

in flash-fused crystals—laboratory 


controlled from start to finish. 
Boiling Prague Powder pickle is filtered and sprayed over these Sle WELK 
hot cylinders. Hiss!—as each drop of water vaporizes, a new curing 
crystal is formed . . . complete and balanced for quality curing. 





@ For safety, use fast-dissolving Prague 
Powder. Dissolves 15 times 

faster than a dry mixture of the same 
ingredients. Pump it! . . . rub it! 


... Chop it! Full details by return mail. 


*Prague Powder— 
Reg. U.S.Pat. Off.— 
made or for use under 
U.S. Patent Nos. 
2054623, 2054624, 
2054625, 2054626. 


The 


GRIFFITH 


LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Lid 
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for the Getter 


ROTECTION 
of your Product 


VOLUME 126 MAY 31, 1952 NUMBER 2j 


U.S. To Get New Zealand Beef 

A Blue Ribbon Kitchen 

Start Big Canned Meats Drive in June.... 
Ideas for Operating Men 

Plant Photos Promote Safety 

Up and Down the Meat Trail 

Take Action on Air Pollution 

Books of Industry Interest 

Meat Production Down for 3rd Week.. 
Classified Advertising 


CHASE POLYTEX POLYETHYLENE BAGS 


A fine protective packaging material for your 
poultry or meats. They are odorless, moisture- EDITORIAL STAFF ; ; 

proof, bacteria and mold resistant . . . non-toxic pa tn Zz peer aie resident Peon Editor 
and airtight! Available in small bags or liners— : s Momaging Sanat 


; ‘ Ao HELEN P. McGUIRE, Associate Editor 
plain or printed, 1 to 4 colors. Write us today. GREGORY PIETRASZEK, Technical Editor 


C. B. HEINEMANN, JR., Washington Representa 
tive, 740 Eleventh St., N.W. 








ADVERTISING DEPARTMENT 
CHASE CRINKLED or CRINKLED 15 W. Huron St., Chicago 10, Ill. 


AND PLEATED LINERS iH Telephone: WH itehall 4-3380 
For bags, barrels, boxes and ™ HARVEY W. WERNECKE, Vice President and 
drums. Provide added protection Sales Manager 
against sifting, evaporation and q FRANK N. DAVIS 
outside contamination. Waxed or ™ ROBERT DAVIES 
unwaxed. Elastic and strong! Write ab. j F. A. MacDONALD, Production Manager 
for samples. 14 ¥ CHARLES W. REYNOLDS, New York Representa 


tive, 18 E. 41st St. (17) Tel. LExington 2-9082, 
2-9093 





DAILY MARKET SERVICE 
CHASE BARREL COVERS (Mail and Wire) 


Chase Coverlin or heavyweight EXECUTIVE STAFF OF THE NATIONAL | 
Duplex. Combination burlap PROVISIONER, INC., Publisher of 

and crinkled kraft or laminated THE NATIONAL PROVISIONER 

crinkled kraft. Pure vegetable DAILY MARKET SERVICE : 
adhesives used in both types. ANNUAL MEAT PACKERS GUIDE ‘ 
Choice of printed or plain. THOMAS McERLEAN, Chairman of the Board 
Send for samples. LESTER I. NORTON, President 

E. O. CILLIS, Vice President 

A. W. VOORHEES, Secretary 


Published = at 15 West Huron St., Chicago 10, My) 
U.S.A., b ational Provisioner, Inc. Yearly # ip 
tions: U “3.50: Canada, $6.50; Foreign countries, 


Single copies, 25 cents. Copyright 1952 
visioner, Inc. Trade Mark registered in 


. &. 0 
Entered as second-class matter October 9, 
AG So. Office at Chicago, Ill., under the act of March 3, 


GENERAL SALES OFFICE, 309 WEST JACKSON BLVD., CHICAGO 6, ILL. 
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Cut’s many users. We are 
proud and grateful. 








THE Cncinnatt wins SUPPLY COMPANY 








a3 - CINCINNATI 16, OHIO 









The superior performance of the ‘‘BOSS’’ Chop- 
Cut Sausage Meat Cutter is now an accepted 
fact, and Chop-Cut travels in the best of Peters 
company. The firms named here are TRi LE 
only representative of Chop- 





INQUIRIES... 
from the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 
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Reach for extra profits with canned meat displays! 


pet 


a the past fifteen years, the demand for 
meat-in-cans has increased 350%! 
Last year, one and a half billion pounds 
of meats and meat products were canned! 
These high-profit items are due for 
a big push in June, when the National Meat 
Canners Association and the American Meat 
Institute will sponsor a tremendous AMERICAN 
sales campaign to promote canned meat products. 
Concentrated national brand advertising during CAN 
the same period will back it up al] the way. 
So tie in! Carve yourself a nice slice C0. 
in the fast-selling spots in . 3 ; . of profits on canned meats, 
yourctere. One legienl plane : a a 3 one of the fastest-growing lines in your store! 


spony a paen pore ery: 
pi ma he 








Build end-of-gondole dis- 
plevs. Aisle ends are top 
traffic spots. Use them for 
top-profit items during this 

Build shelf displays that big promotion—canned 

* really sell’ Attract vour shop- meats! 
pers with variety. Make them 
notice, and they'll buy. 








During June, the National Meat Canners’ Association and the y i 
American Meat Institute will sponsor a big promotion on canned meats. 


And Canco will be helping to boost canned meat sales, too. c AN 





This hard-selling, double-page Canco advertisement 

will reach grocers all over the country. It will encourage 

them to build mass displays of canned meats... to carry a full line 
of these high-profit items . . . to display them with related items 
for greater sales-appeal. 


In June, the promotion to “‘Please ’em easy with meats-in-a-can” 
will move more and more canned meats to consumers. 


It’s good business for you, good business for Canco, and for 
the whole canned meat industry. 
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FOR RICHER, TASTIER, MORE PROFITABLE 
SAUSAGES AND LOAVES, STANDARDIZE ON 


BULL-MEAT-BRAND 
BINDER 


It Takes Up and Holds More 
Moisture. 


Greatly Increases Yield. 


“Vee Best 
You Can Buy Unlik her flours, it d *t re- 


Because lease the meat juices and moisture 

ad in the heat of the smoke-house. 
Smoking and cooking temperatures 
increase the binding power. 


Blends Perfectly with Meat and Fat. 


Improves Flavor and Food Value. 


+ + + 



















HIND * It’s not a substitute — IT’S AN IM- 

yet bt THe Pp PROVEMENT. Leadership in quality 

g % has been unchallenged for over 40 
%o, years. 


B. Heller & Company 
3925 S. Calumet Ave., Chicago 15, Illinois 
Manufacturing Chemists Since 1893 


| Provisioner—May 31, 1952 













































With This NEW Improvement 
Niagara “No-Frost Method” 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY 
OUT of your cooling, chilling, freezing or cold storage. 


It uses Niagara No Frost Liquid Spray to keep frost and ice 
from ever forming. It gives you, automatically, refrigeration with 
no defrosting, and full capacity NEVER cut down by ice building 
up progressively on refrigeration coils. 


Now, a NEW design No Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evapo- 
rating it at low temperature—not boiling it away at high tempera- 
ture. It has 14 times the capacity of the old method per dollar of 
investment—one ccncentrator will handle a battery of high 
capacity spray coolers. 


This gives you more refrigeration at lower cost; less machinery 
in less space. You operate at high suction pressure, saving power 
and wear and tear on compressors. 


The extra capacity and lower cost both for equipment and 
operating makes this method advantageous for every type of 
refrigeration use— both for freezing and for moderate tempera- 
tures —for large “live” loads as in meat chilling or in fruit and 
vegetable pre-cooling — for rooms that are filled and emptied of 
product daily, such as milk rooms and terminal storage warehouses. 


You get true trouble-free refrigeration ... No brine... no 
salt solution ... mo dirt ...mno mess... It is entirely clean; 
you get rid of dirt and odors. You reduce both equipment and 
operating costs. 


With Niagara “No-Frost Method” you easily keep constant 
temperature of products in your rooms, improve quality, get 
more production. 


There are two series of con- t 
centrators: one, with evapo- 
rating capacity up to 6 gal. of 
water per hour, is economical eC) 
for small freezing or harden- 
ing rooms, milk rooms, single 
room storage. The other, 
evaporating up to 36 gal. per 
hour, serves a battery of large 
coolers as in multiple floor 
cold storages, large chilling, 
freezing or pre-cooling plants. 


For complete information 
write to the Niagara Blower 
Company, Dept. NP, 405 
Lexington Avenue, New York 
17, New York. 

. 


CONDENSER COMPRESSOR 





~ x 4:8 3 ii sili 








Niagara No Frost Spray Coolers 
PATENTED 

With the “No-Frost Method” you always ge 
the full amount of refrigeration your com. 
pressor will deliver and for which you ar 
now paying. If you need extra capacity, the 
Niagara “No-Frost Method” can help you 
get it with your present compressor. 


















CONCENTRATOR 


Niagara No Frost Concentrator 


NO-FROST SPRAY COOLER 


—< 
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PATENTED 
No salt solution . . . No brine ... The 
Niagara “No-Frost Method” gives you @ 
clean system, clean rooms, clean equipment 
tl : 
—— 
































Every 


We can quickly show you why merchants who 
use Internationals with Metro* bodies get special 
advantages on every delivery run. 


Metros help your drivers do a better job, faster. 
Metros offer greater package capacity. Metros are 
more maneuverable, smarter looking, more eco- 
nomical. 


This truck offers so many special advantages 
that it has been first in multi-stop delivery truck 
sales for 14 straight years. Why not see our Metros 
soon ? 


INTERNATIONAL HARVESTER COMPANY - CHICAGO 





delivery 


repel 


2 


| International Harvester Builds McCormick Farm Equipment and Farmall Tractors . . . Motor Trucks . . . Industrial Power. . . Refrigerators and Freezers 


*Metro. Registered trade mark of The Metropolitan Body Company, Inc., subsidiary of the International Harvester Company. 





re 
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Check these 
refrigerated Metro advantages: 


® Silver Diamond valve-in-head engine built in the world’s 
largest truck engine plant. 

®@ Maximum maneuverability — 37° turning angle, more 
positive control, safer, easier handling. 

@ Leader in the multi-stop delivery field for 14 straight 
years. 

®@ Four models, 2 body capacities (256.4 or 272.5 cu. ft.) 
GVW ratings from 5,400 to 10,000 Ibs. 

® Refrigeration units automatically keep 10° to 50° tem- 
peratures even in hot weather. 


® America’s largest exclusive truck service organization. 


INTERNATIONAL “> TRUCKS 


es you @ 
quipment. 
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More than One Million Now on the Road 






Model LM-152, 134 in. wheelbase, with 
12 ft. refrigerated Metro body, 10,000 ibs. GVW. 





=" 


FILLING 
MACHINES 


: ...for lard, 


Oy 

&€ 

"Were, 
Ts; 


CuT LABOR costs! 





The National Provisioner—May 31, 198 





VOLUME 126 


MAY 31, 1952 « NUMBER 22 








Meat Board Makes Plans for Annual Meeting 

The National Live Stock and Meat Board will hold its twenty-ninth annual meet- 
ing at the Conrad Hilton hotel, Chicago, Thursday and Friday, June 12 and 13. The 
Board’s eight departments will report on the year’s work in the fields of education, 
research and promotion. In addition, researchers and scientists from the institutions 
where the Board is sponsoring research on meat will report on their findings. Some 
55 or 60 reports will be presented during the two-day meeting. 


AMI Outlines Arrangements for Hospitality Rooms 


The American Meat Institute has made arrangements with the Palmer House 
again this year for hospitality rooms which will be convenient to the main convention 
activities. The entire eighth floor and part of the sixth floor has been set aside for 
hospitality rooms. One room, two-room combination or three-room combination are 
available. 

This year the occupant need pay for only five nights, from Thursday, October 
2, to Tuesday, October 7, in order to know in advance his specific room number. In 
previous years it was necessary to pay for six nights. Occupancy of the rooms will 
begin Friday morning, October 3, and continue to 3 p.m. Tuesday, October 7. 
Arrangements can be made to keep the room longer that day if arrangements are 
made with the hotel in advance. All arrangements for hospitality rooms should be 
made directly with the Institute and not with the Palmer House. 


Meat Wholesalers Must Report to District OPS Offices 


After May 31, 1952, reports to the government required by various Offices of 
Price Stabilization wholesale meat regulations should be filed with the nearest OPS 
district office. This action was taken Monday by Amendment 10 to CPR 24, Amend- 
ment 5 to CPR 74, Amendment 5 to CPR 92 and Amendment 3 to CPR 101. These 
reports have been filed with OPS regional offices. The present action is part of the 
OPS plan to decentralize price controls. Sellers affected by the change are hotel 
supply houses, combination distributors, peddler truck sellers, wholesalers, intermedi- 
ate distributors, affiliated boners, certified dressed hog processors, non-slaughtering 
processors of pork and slaughterers and packer branch houses which handle lamb, 
yearling lamb and mutton. 


Would Reinstate Import Ban on Fats, Oils 


Senator Karl Mundt has introduced an amendment to the bill to extend the 
Defense Production Act which would reinstate the ban on imports of fats and oils. 
This was deleted earlier by the Senate banking committee. The controls bill now 
before the Senate requires restrictions on fats and oils imports when they would 
contribute to a world shortage or interfere with operation of the U. S. farm price 
support program. Senator Mundt’s amendment would replace this with the prevision 
now in effect, banning imports of fats and oils when they would injure United States 
producers. 


House Appropriates Funds for Laboratory 

The House of Representatives recently passed the Urgent Deficiency Appropria- 
tion Bill, 1952, which includes an appropriation of $10,000,000 to proceed with work 
on the foot-and-mouth disease laboratory authorized several years ago by Congress. 
There has been some feeling in Congress that because of the danger of contamination 
spreading to livestock in this country, extreme caution should be used in going ahead 
with plans. It is now believed that whether or not the House bill (HR 7860) passes 


in its present form, an appropriation will be made for a foot-and-mouth disease lab- 
oratory. 


U.S. to Get More Beef from New Zealand 

The USDA office of Foreign Agricultural Relations has reported that New 
Zealand will ship increased amounts of beef to the United States during the re- 
mainder of 1952 to replace supplies lost when the embargo was placed on exports 
of cattle and beef from Canada. The New Zealand beef will be marketed by Canadian 
agencies through normal trade channels under an agreement whereby Canadian 
beef will be shipped to the United Kingdom in exchange for an equal amount of 
New Zealand beef to be diverted to the United States. The New Zealand beef prob- 
ably will be of U.S. Commercial or Utility grade. 





Blue Ribbon Kitchen 


UILT for today and tomorrow, 
B:: new sausage manufacturing 

plant of the Karas Sausage Co., 
Inc., Buffalo, N. Y., embodies many 
ideas in construction and equipment 
which were adopted after thorough 
study by the principals in the firm. 

Opening of the plant—probably one 
of the most modern in the United 
States—in effect marks the entry of a 
new firm into the sausage manufactur- 
ing business in the Buffalo area. Al- 
though Michael V. Karas, sr., president 
and founder of the company, has been 
in the retail meat business for 35 
years, and made a small volume of 
sausage at his establishment, the new 
plant is his first venture into large 
scale wholesale operations. 

According to Karas, the $350,000 es- 
tablishment with its 20,000 sq. ft. of 
floor space is the realization of his 
dream of bringing a modern sausage 
manufacturing plant to Buffalo. The 
plant was planned by the senior Karas 
and his son, Michael V. Karas, jr., who 
is vice president of the company, with 
the aid of Jack Sabean, vice president 
of John E. Smith’s Sons Co. of Buffalo. 

The one-story plant (there is no 
basement) is located several miles from 
the center of Buffalo on a large plot 
that will permit future expansion. A 
railroad siding will be installed to per- 
mit receipt of green product in carlot 
volume. The plant is accessible by 
truck from two streets. 

The Karas plant is constructed of 
dense concrete block, steel and tile with 
windows of glass block. Interior walls 
in work rooms, coolers, halls, smoke- 
houses, etc., are of green glazed tile 
from floor to ceiling. Light green was 
chosen as the tile color by president 


Karas after he had noted that it was 
used in hospitals and learned that it 
had a restful effect on workers. Floors 
in the working areas and coolers are 
constructed of 9x9 in. tile 2 in. thick. 
In some areas acid-resisting cement 
was employed in laying the tile. In 
the coolers the floors are built up as 
follows: 6 in. concrete, 4 in. cork, 5 in. 
of concrete and 2 in. of floor tile. 

Copper piping is employed through- 
out the plant and all services—water, 
steam, compressed air, electricity, etc. 
—are carried within the walls or un- 
der the floor. Gas is utilized as the 
fuel for all heating purposes in the 
new establishment. 

In building the roof, steel decking 
was laid on steel beams. The decking 
was topped with 6 in. of glass fibre in- 
sulation and the latter was covered with 
five layers of tarred felt, asphalt and 
stone. The roof will be flooded with 
water to a depth of 2 in. during the 
summer months. Tracking is suspend- 
ed from the ceiling beams as illustrated 
in the center photograph on the facing 
page. 

In the large manufacturing room the 
silent cutter, grinder and vacuum mixer 
are ranged along an outside wall and 
close to an ice-making machine. The 
units are well lighted through glass 
block windows and are spaced to per- 
mit easy truck movement around them. 
They can be replaced by larger ma- 
chines without impairing efficiency. A 
meat boning and preparation table 
is located at the head of the line to feed 
the cutting and grinding machinery. 

One stuffing table is in operation at 
the Karas plant and another stuffer 
will be installed soon; there will still 
be ample area to permit addition of 
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more stuffing and linking equipment. 

Product moves directly by rail from 
the stuffing table to the built-in, tile 
air-conditioned smokehouses. There are 
three smokehouses—one a double mit 
of six-cage capacity and two singles 
—and a shower house forms an integral 
part of the smokehouse bank. The At 
mos houses employ the new overhead 
system with dry smoke and cook and 
complete control of wet and dry bub 
temperatures. Glass fibre and cork in- 
sulation are employed in the smoke. 
house ceilings and cork insulation in 
the walls. 

Smoke generation, supply and con- 
trol equipment is located in a separate 
room at the rear of the bank of houses. 
Here also are located the gas-fired 
packaged steam generator, water soft- 
ener, air compressors and all other 
plant service machinery with the ex 


ception of the refrigeration com- 
pressors. 
The condensing compressors are 


placed in a large unspecialized and 
unrefrigerated room which opens of 
the manufacturing department. Part of 
this area will be used for dry stor 
age, but the space may be easily adapt- 
ed for packaging, manufacturing, cut 
ing or cooler storage. 

From the shower house the sausage 
is moved by rail to a small pre-chill 
cooler equipped with two overhead 
forced air units. The latter have sufi- 
cient capacity to bring the tempera 
ture of the processed product dow 
from 100° to 40°F. within a short 
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time. Karas officials believe the method 
will save water and product. 

The pre-chill room opens into a prot 
uct holding and sales cooler which is 
maintained at 40°F. Refrigeration ® 
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UPPER LEFT TO LOWER RIGHT: Side view 
of new plant with trucks and sales cars. Small 
section of manufacturing room with machinery 
spaced along outside wall. Machine room 
vith smokehouse equipment, steam genera- 
tor and other equipment. Battery of built-in, 
airconditioned smokehouses. Sausage and 
meat curing room with some of stainless steel 
equipment. 


this room, and in the sausage meat 
holding and curing cooler as well, is 
furnished by banks of overhead finned 
coils with natural air circulation. The 
sausage meat cooler is held at 36°F. 
Coolers are insulated with 4 in. of 
cork in floor, ceiling and walls. In the 
sales cooler the sausage is hung on 
racks at the sides and rear of the room 
and is brought ferward as the orders 
are weighed, put in wooden boxes and 
plaeed on skids for movement to the 
truck loading dock. 

Use of stainless steel in the sau- 
sage meat cooler—where it is employed 
for meat trucks, curing trucks, drums, 
ete—is typical of the equipment in the 
rest of the plant. In the manufacturing 
room, for example, stainless steel table 
tops, a casing flushing sink, cooking 
kettle, shovels, trucks, tubs and other 
equipment make it easy to establish and 
maintain the most sanitary working 
conditions. Smokehouse doors and 
hardware are also made of stainless 
steel, 

The sausage meat cooler and the sales 
cooler are located side by side with the 
former nearest the truck dock. The en- 
closed dock has space for simultaneous 
loading of at least six trucks and some 
extra area for truck storage. 

The totally enclosed office area has 
ai acoustical-tiled ceiling, recessed 
fuorescent lighting and has windows 
m three sides which afford views of 
the manufacturing room, passageway 
from the loading dock and entrances 
the sausage meat and the sales 
coolers, 

The Karas plant was formally opened 
on May 18 with a “house-warming” at- 
tended by more than 10,000 retailers 
ind friends of the firm. The new estab- 
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ABOVE: Stuffing operation at Karas plant 
and sales cooler. RIGHT: Michael V. Karas, 
jr., vice president; Michael V. Karas, sr., presi- 
dent; Jack Sabean, vice president, and Harold 
Smith, president, both of John E. Smith's 
Sons Co.; George Casper, manager of the 
new Karas plant, with his son. 


lishment has a weekly capacity of 150,- 
000 lbs. of sausage and smoked meats, 
employs 37 persons and has seven sales- 
men. Distribution of the Karas line of 
products is currently confined to the 
Buffalo area. 

Executives of the Karas corporation 
include George Casper, who is plant 
manager, and Harry Homer, sausage 
consultant. Casper is an industry vet- 
eran with a record of 32 years experi- 
ence with Hygrade Food Products Cor- 
poration. 

Equipment Credits: Grinder, mixer, 
cutter and stuffer by John E. Smith’s 
Sons, Co.; tracking by Boston Tram 
Rail Co.; cooler doors by Jamison Cold 
Storage Door Co.; _ air-conditioned 
smokehouses by Atmos Corporation; 
overhead forced air refrigerating units 
by Advanced Engineering Corporation; 
condensing compressors by the Frick 


LEFT TO RIGHT: 


ene 


Part of the crowd of 10,000 
entering the Karas plant on opening day. Some 





Company; stainless steel trucks, drums 
and other equipment by Standard Cas- 
ing Co.; packaged steam generator by 
Ames Iron Works; finned coil refrig- 
erating units by Mollenberg & Betz; air 
compressors by Ingersoll-Rand Co. and 
Curtis Pneumatic Machinery Co.; 
smokehouse instrumentation by the 
Partlow Corporation and Minneapolis- 
Honeywell Regulator Co.; scales by To- 














ledo Scale Co.; sausage linkers by Link 
er Machines, Inc., and Allen Gauge é 
Tool Co.; insulation by the Armstrong 
Cork Co.; cooking kettle by Grom 
Manufacturing Co. 

The retail business formerly operated 
by Karas has been turned over to tw 
of the company’s long-service employes, 
Walter Karas, a brother of the senior 
Karas, and Felix Ruda. 


of the guests find out how sausage is linked. Se 
tion of the loading dock. 





The National Provisioner—May 31, 











meef.a better 


meat silesman! 


mal Provisioner—May 31, 1952 


GRADE A 
SLICER 


SHELLMAR CELLOPHANE WRAPS will make 
your product look better, sell faster. 
Smartly printed in multi-colors, Success- 
ful Package Creations like these protect 
the flavor of meat... attract shoppers 
with their eye-appealing designs. In rolls, 
sheets, or pre-formed envelopes, look 
first to Shellmar — originator of visual 
packaging for meats. 


Call in a Shellmar Packaging Counselor 
for help in designing and producing a 
sales-winning package. His knowledge 
of packaging materials—Cellophane, 
Pliofilm, Lumarith, or Shellene—is yours 
without obligation. 


Shellmar Products Corporation * Mt. Vernon, Ohio 


PLANTS: 
Mt. Vernon and Zanesville, Ohio ® South Gate, Calif. © Mexico City 
Medellin, Colombia ® Sao Paulo, Brazil 











r= Shellmar 


‘at i 
+ “Successful Package Creations” 
} 


8 The Mark of Successful Package Creations 





Report Progress on Idaho 
Stream Pollution Law 


Hope that the 1953 Idaho Legislature 
will adopt a stream pollution control 
law was expressed by L. J. Peterson, 
administrative director of the State 
Department of Health, in addressing 
the annual meeting in Lewiston of the 
Idaho Municipal League. 

Declaring that “rapid progress” is 
being made toward the adoption of 
such a law, Peterson pointed out that 
a preliminary survey adopted by the 
Governor’s Water Resources Advisory 
Committee calls for: 1) A state policy 
to protect and maintain water re- 
sources; 2) Administration through 


the state health department; 3) Powers 
to adopt and maintain a comprehensive 
pollution control law, conduct research 
activities, adopt a policy on water 
quality standards, aid cities in im- 
proving their water and sewer systems, 
and 4) Control the discharge of waste 
from municipal and industrial sources 
into Idaho streams. 


Nebraska Water Pollution Law 

A resolution calling for enactment of 
a water pollution control law by the 
1953 Nebraska Legislature was adopted 
by the Nebraska Council of Sports- 
men’s Clubs at its annual meeting in 
North Platte. 








GAS-FIRED KETTLE 


Excellent for rendering 





10, 20, 30, 40 gallon sizes 


Here’s a wonderful 
new kettle that cooks 
by direct gas-fired heat. 
You can add this kettle 
without installing or 
extending steam facili- 
ties. It’s easily and eco- 
nomically installed— 
uses natural, artificial 
or bottled gas. 

Made of aluminum, 
it spreads heat quickly 
and evenly. In addition, 
the rounded shape of 
the inner container and 
arrangement of the 
burner contribute fur- 
ther to uniform cook- 
ing. You can cook bet- 
ter and faster than you 


A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 
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KETTLES 
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ever dreamed possible, in this direct gas-fired kettle. —" 


A tangent draw-off and an easy-to-clean valve provide 
Sanitary protection and make kettle emptying easy. 
(Kettle insert container also available without draw-off 
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PANS 
and with lift-out handles.) One-piece hing- WEAR-Evep 
ed cover. And remember, Wear-Ever’s extra- . 
hard aluminum alloy gives extra years of MUMinuy 
service. SHE CONTAINERS 
TRADE Marx 
MAIL COUPON TODAY TO: ——— 


ee SS Ee eS ee Se eS 
THE ALUMINUM COOKING UTENSIL COMPANY, 405 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
[-] Have representative see me about your gas-fired kettle [[] Send me your catalog 
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cea ae raptatinin depart ae ae ees er ze ERT SE 
Fill in, clip to your letterhead and mail today 
Vee eee ee ee eee eee ee 








West Coast Renderers 
Supporting Research on 
Tallows and Greases 


A group of renderers in the Pacig 
Coast area have organized a 
program for the sole purpose of de 
veloping new products and Uses frp 
inedible tallows and greases, Tall 
Research, Inc., is the name of the ny 
profit corporation. Membership js 
to both renderers and allied indy 
tries and is not limited to the Pagity 
Coast area. Lloyd Hygelund is preg 
dent of the corporation. 

Stanford Research Institute of Stap. 
ford, Calif., nationally known inde. 
pendent non-profit institution, is ep. 
ducting the research program, R. 
search activity was started early thi 
year. 

Western States Meat Packers Ag. 
ciation is supporting the project 
Others interested are asked to writ 
Tallow Research, Inc., Third st, ap 
Evans ave., San Francisco 24, Calif. 


Pennsylvania Starts Study 
Of Truck Weights, Taxes 


A study of Pennsylvania truck weight 
regulation and the tax contributions @ 
the heavy trucking industry is being 
undertaken by the State Joint Gov. 
ernment Commission, an interim legis. 
lative study agency. The study wil 
include the axle and gross weight 
which the existing pavement ani 
bridge facilities of the primary, sec 
ondary and rural highways can sus 
tain during their normal life expee- 
tancy without accelerated deterioria- 
tion. The study will also seek to de 
termine whether contributions now be 
ing made by the heavy trucking indus 
try to the cost of maintenance and re 
placement of the highway facilities of 
the state represent its fair share, and, 
if not, whether it would be economically 
and socially feasible to compel it to 
do so. 


Filing Under Capehart 

The Office of Price Stabilization has 
ruled that application for relief under 
the Capehart Amendment must be filed 
under General Overriding Regulation 
21, adopted December 5, 1951. Last fall, 
some packers had filed for relief under 
the Capehart Amendment. Their appli- 
cations were not acted upon and OPS 
has now ruled that it will consider the 
granting of relief under the Capehart 
Amendment only upon basis of an 4p 
plication filed in conformity with GOR 
21. 


Ohio Horsemeat Law 

The Ohio state agriculture director 
stated publicly that state law prohibits 
sale of horsemeat mixed with meat of 
any other animals. Therefore, he said, 
the recent OPS ruling regarding horse 
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meat in sausage does not apply in that 
state. 
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promoted more extensively and with greater prepara- 
tion than ever before by associations, companies and 
other agencies inside and outside the meat industry. 

Cooperators in the advertising and promotional campaign, 
which is sponsored by the National Meat Canners Associa- 
tion, include the National Canners Association, National 
Live Stock and Meat Board, Can Manufacturers Institute, 
American Meat Institute, Processed Apples Institute, U.S. 
Steel Corporation, American Can Company, Continental Can 
Co, a number of consumer publications, chain store com- 
panies and others. 

Prior to appearance of the first advertising, but following 
conferences with canners, distributors, retailers and others 
who will participate and use the campaign material, the 
following appraisal was made by John H. Moninger, secre- 
lary of the NMCA: 

‘It already is abundantly clear that large volume sellers 
of canned meat are expecting a substantially increased 
movement of canned meats during the period. Sales repre- 
sentatives of meat canning companies report evidence of 
Interest in the form of larger orders placed by super mar- 


[Dorn the next two months canned meats will be 










kets, chains and other large retailers immediately follow- 
ing the announcement of the forthcoming program. 
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Launeh Biggest 
Canned Meats 
Drive in June 


“The association believes that the industry-wide efforts 
to educate consumers about the merits of canned meats 
have played some part in the expansion of our business 
from approximately 300,000,000 lbs. annually to nearly 
1,500,000,000 Ibs. in 1951. 

“The industry is giving increased attention to the sound 
processing and good marketing of quality canned meat 
items. Increased movement of our product is not closely 
related to total volume of livestock dressed. As the canned 
meat industry succeeds in interesting more consumers in 
canned meats, the industry simply utilizes a greater per- 
centage of the available meat which otherwise would be 
marketed in other forms.” 

Spearhead of the 1952 program is the advertising of the 
American Meat Institute featuring canned meats in July 
True Story magazine, July Modern Romances, July 
True Confessions, June Ladies’ Home Journal and June 17 
Look Magazine. AMI advertisements emphasizing the nutri- 
tive value of canned meats will appear in 52 medical jour- 
nals before the end of June, and the association is also 
promoting canned meats in trade advertising appearing in 
June Chain Store Age and June Super Market Merchan- 
diser. 

Consumers will be reached again in June through a one- 
page full color advertisement of U. S. Steel Corporation 
to appear in the July Ladies’ Home Journal (out June 27). 

The home economics division of the National Canners 
Association is sponsoring advertisements on canned meats 
in What’s New in Home Economics and Forecast for Home 
Economists. Promotional ads on canned meats are being 
published by American Can Company in magazines which 
reach the largest volume distributors of canned meats; 
Continental Can Co. advertisements directed to the meat 
trade are being published in THE NATIONAL PROVISIONER 
and elsewhere. 

Publicity on canned meats for newspaper, radio and 
magazine use will be issued in great volume during the next 
few months by the National Live Stock and Meat Board, 
Can Manufacturers Institute, Processed Apples Institute 
and other agencies. Special articles on canned meat cookery, 
recipes, etc. are appearing in large metropolitan newspapers 
and in Look, Parade, Woman’s Day and other magazines. 

Tie-in promotions are being undertake by the Minnesota 
Valley Canning Co., promoting Green Giant peas with 
corned beef hash, and the Comstock Apple Products Co., 
promoting canned ham with canned apples. 

Approximately 40,000 copies of a brochure on the adver- 
tising campaign have been distributed to retailers through 
different channels. Members of the NMCA are distributing 
approximately 500,000 “shelf talkers” bearing the slogan 
“Please "Em Easy with Meats-In-A-Can” and identifying 
the type of canned meat being displayed and the brand. 
These are being distributed by canners’ salesmen. 

The meat canning industry is peaking its canned meat 
advertising in June, tying in with the industry-wide effort. 
The NMCA believes that the amount of brand canned meat 
advertising appearing in late May and June and July will 
be greater than at any previous time. 















330,000 


by a Hoerner Packaging Engineer! 


Manufacturers and shippers of all types 

are learning each day how an examinatig 

of their packaging can often save them real 
money. Many who follow the recommendations 
of a Hoerner Packaging Engineer realize 
those cuts in cost almost immediately, 





Gale Products, a division of Outboard Marine 
and Manufacturing Company, saved 
approximately thirty thousand dollars 
annually by following only one recommenda- 
| tion of a Hoerner Packaging Engineer. 





Your plant or factory might gain 

such savings, too. Consult with a Hoerner 
Packaging Engineer soon. His 
suggestions may save you money. 


* Mr. F. E. Calhoun 





ABC Corrugated Box Company 
Minneapolis, Minnesota 

Des Moines Container Company 
Des Moines, lowa 

Ottumwa Shipping Containers 
Ottumwa, lowa 

lowa Fiber Box Company 
Keokuk, lowa 

South West Box Company 
Sand Springs, Oklahoma 

Arkansas Box Company 
Ft. Smith, Arkansas 

Southwest Corrugated Box Company 
Ft. Worth, Texas 


Little Rock Corrugated Box Company 


ite kt : 
— 600 MORGAN ST. > KEQKUK, IOWA North Little Rock, Arkansas 
Sales Offices: 209 So. LaSalle St., Chicago 4, Illinois *« 50 £. 42nd St., New York 17, N. ¥. 
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IDEAS FOR OPERATING MEN 







Pump Raw Fat Direct from Grinder to 
Rendering Department at Great Saving 











































































realize § Qne of the laborious material han- not required repairs of any kind. 
diately, ding jobs in many a meat packing The pump takes the fat directly from 
plant is the movement of the raw fat a grinder which breaks down all fats 
Marine § to the edible or inedible rendering de- prior to rendering. The unit moves the 
saved partment. Since the rendering facilities fats through a 6-in. line with several 
| are frequently located some distance, right angle turns and delivers it to the 
dollars and on a different floor level from rendering department after a_ three- 
menda- § kill and cut, the transport operation is story vertical and a horizontal run. 
gineer. costly and slow. The pump handles approximately 12,- 
In one large midwestern packing 000 Ibs. of fat per hour. A 7% h.p. 
it gain plant eight men were required to truck motor furnishes the power for the job. 
Toerner the fat from the grinder on the cut- A combination of V-belt and reduction 
" Biting floor to the edible rendering de- gear drives the pump at the correct 
n. His partment. The problem was complicat- speed for handling the fat (see photo). 
money. § ¢d, and time was wasted, because of The arrangement eliminates entire- 
the way in which the fat had to be’ ly the need for manual trucking, the 
-alhoun routed. The cutting department was truck cleanup operation and the wear 
loeated on the second floor and the and tear on the floors. An additional 
rendering tanks were charged on the advantage has been gained in a reduc- 
fifth level. This meant the trucks had_ tion in rendering time. Formerly, due 
to be moved up and down by elevator to elevator tieups, as much as 30 min- 
and time was lost in waiting for service utes was sometimes lost on one trip 
on the going and return trips. while the truckers waited for service. 
The trucks took up valuable floor Now the fat is delivered as it is ground. 
space and required daily cleaning and Equipment credit: Rotary pump by 
periodie maintenance. The heavily- Viking Pump Co., Cedar Falls, Iowa. 
— vehicles overtaxed the floors 
and made it necessary to repair them 
frequently. Moreover, there ne always State Truck Issues 
some spillage of fats in transport. Governor Murray of Oklahoma has 
The packer’s engineering department invited the governors of nine other 
decided to use a pump to move the _ states to attend a conference in June 
fats from the cutting floor to the in Oklahoma City to discuss uniform- 
rendering department. After consider- ity of truck regulation and taxation. 
able experimentation and performance Proposed interim rate increases for 
any esting, a heavy duty rotary pump was intrastate truckers were denied re- 
selected for the job. The unit was cently by the California State Public 
any placed in operation late in 1949 and is Utilities Commission. 
still performing satisfactorily although North Dakota’s State Public Service 
7 N.Y. It has operated about 17 hours per Commission has ordered an investiga- 
’ ¥ since installation. The pump has __ tion into load rates on petroleum items. 
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Morrell Is First Meat 
Packer to Use Mechanical 
Reefer Refrigerator Units 

Beginning this spring, meat will be 
hauled regularly in mechanical refrig- 
erator cars for the first time, according 
to a joint announcement by George M. 
Foster, president of John Morrell & 
Co., Ottumwa, Ia., and J. A. Numero, 
president of Thermo King Railway 
Corp., Minneapolis. 

Arrangements have been made to put 
25 Thermo King cars in service be- 
tween Morrell’s midwestern plants and 
points in Florida. Installation will be 
made in newly-built cars which the 
meat packing firm is leasing from the 
Mather Stock Car Co. of Chicago. The 
equipment is completely automatic, and 
any desired temperature can be main- 
tained by setting a dial. 

The Morrell firm, oldest and fifth 
largest of America’s meat packers, is 
the first to adopt the new gasoline- 
powered units for refrigerating rail- 
road cars. Highly perishable meat is 
usually transported in refrigerator cars 
cooled by ice-filled bunkers. Over long 
distances and during hot weather it is 
necessary to re-ice the cars frequently 





to keep the fresh meat cargo from 
deteriorating. 
All maintenance work will be done 


by Thermo-King Railway Corp. at 
Sioux Falls, S. D., where it is said that 
one man can easily handle the required 
maintenance for units servicing the 25 
cars. 

For the Morrell runs only one unit 
will be used, although all the cars will 
be built to accommodate two units. In 
the event that mechanical failure of 
any kind occurs en route, Thermo King 
dealers at strategic points will merely 
exchange units. Rigidly controlled sta- 
tistical records will be kept by Morrell 
as well as the manufacturer, and de- 
tailed findings as to cost of operation 
and efficiency of temperature control 
will thus be made available. 

The refrigerating mechanism is a 
self-contained unit installed at one end 
of the car, and occupying half the 
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FOR FASTER, EASIER CLEANING 


Just whisk out with a brush .. . 
or soak immediately after use and 
the MEPACO 818SSL comes spark- 
ling clean. Takes 25% less clean- 
ing time by actual test because 
parts are simplified, streamlined 
. .. surfaces are smooth even un- 





MEAT PACKERS EQUIPMENT CO. 


1226-49 Avenue - OAKLAND 1, CALIFORNIA - Tec. KEttoc 2-1655 
MANUFACTURERS OF PACKING HOUSE EQuipmENT “"MEPACO "nam AND MEATLOAF MOLDS 
Eastern Distributor: UNITED BUTCHERS’ SUPPLY, 122 N. Erie Street, Toledo 2, Ohio 


der microscope. No corrosion or 
pitting; dirt and grease just can’t 
adhere when cover, container, 
even ratchets are of smooth stain- 
less steel. Let MEPACO speed 
your cleaning chores, increase 
production and profits. 











FOOD MANAGEMENT 
INCORPORATED 


@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 
house men and thoroughly conversant with 
packinghouse problems. 


6866 ELWYNNE DRIVE 


CINCINNATI 36, OHIO 


Telephone: TWEED 2502 
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The finest seasonings 
and specialties 

for discriminating 
packers. 
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space required by ice bunkers, It cop, 
sists of a gasoline engine, comp 
cooling coil, air circulating fan ani 
automatic controls. Freon js used 
the refrigerant. The floor racks gy 
wall flues of the car serve as air 
Every five hours the unit defrosts aut, 
matically. 

One of the most important Maints. 
nance features of the Thermo 
unit is that it is a complete “Dackage? 
It can be removed and a replacemen 
installed in about ten minutes, The 
photo on page 19 shows how unit js 
hoisted by crane to the proper level 

To date there are only 172 cars iy 
the nation equipped with mechanj 
refrigerated units. Most of these an 
used for the transportation of froze, 
foods. No other meat packing og, 
panies have any mechanically refrig. 
erated railroad cars at this time, 
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Photo Safety Posters 

The creation of educational poster 
that are timely and specific to the gafe 
ty problems of the meat plant is ng 
an easy job. Preparation of reguly 
posters is a costly project and canng 
pe indertaken by the average packer 

However, there is one method of pre 
senting a safety message pictorial 
which is available to almost ever 





packer, irrespective of size. The expense 
is nominal and employes working i guide 
the plant are used to tell the safety which e 
story. 

The technique, developed and useiR ward a 
by the Storm Lake Plant of Kingan &§ for th 
Co., employs simple photographs taker® therme 
with a small camera. The pictures ar justabl 
staged and taken on the basis of safety on as 
lessons suggested by employes of th 
plant. The workers, through a regular on 110 
safety suggestion system, submit theit : 
ideas of suitable topics for pictorial This F 
presentation. The company pays @ cas) standa 
award for each idea accepted—such # compl 
the proper way to wash an apron. order | 

Once an idea has been selected, tht Give 
safety manager gets two employes who sample 
normally perform the type of job be 
ing illustrated to pose for a pictur 
showing the right and wrong ways ¥ 
perform the task. The picture gal GI 
additional interest through the fae 
that the plant workers who serve # ST, 
models aie known to othe emniloyes 

The message is short and to the point 
and emphasizes the danger in doing the 
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Now you can seal 
SAUSAGE BANDS 
5 TIMES FASTER 


with this new sealer 


s 
—— 


ial unit that d 
h yer job atlow cost 


Just put a heat-seal band on the 
sealing plate of this FS-11 Roller 
Band Sealer, inside the stainless steel 
guide. Then take a stuffed sausage 
or other product, hold it lightly 
against the front guide and let it 
side down until the product touches 
the band, and then roll the product 
forward. That's all there is to it! 


With this sealer you do a 
job every time, at speeds 
more times faster than you can 
band sausage with other 
, and the band is sealed to 

the product without loose ends. 


This sealer has an aluminum sealing 
plate with enclosed electrical heat- 
ing element for activating the heat- 
seal emulsion on sausage bands. The 
guide around the sealing plate, 
which aids in placing the band, drops 
down as the product is rolled for- 
ward and then comes back up ready 
for the next band. The heater is 
thermostatically controlled and ad- 
justable. The entire unit is mounted 
on a sturdy metal base finished in 

enamel, ready for operation 
on 110 v. A.C. current. 


This FS-11 Roller Band Sealer for 
tandard bands costs only $34.50 
complete. Special units made to 
order for extra-small or large bands. 


nd size or submit band 
sample when ordering. on 


erfect 
ve or 





Write today! 


GREAT LAKES 
STAMP & MFG. CO. 


2500 IRVING PARK RD., CHICAGO 18, ILL. 
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job the wrong way. For example, in | 


the picture shown on page 20, em- 
ployes are warned against the hazard 
of splashing hot water on themselves 
or getting it into a boot 

Sufficient copies of the photograph 


are made for all plant bulletin boards. | 
The photos are pasted on a regular let- 


terhead and the space filled out with 
the safety message written on a type- 


writer. These small posters are then | 


posted throughont the plant. 
The informality of the 


the employes are familiar. It credits the 


idea to a plant worker and makes safe- 
ty a matter of all-plant interest and | 


participation. 


Atlas Charges Bread 
Standards Order Illegal 


Atlas Powder Co., Wilmington, Del., 
has filed a petition with the U. S. Court 
of Appeals in Philadelphia to review 
certain sections of the Federal Security 
Administrator’s recent bread standards 
order affecting products it manufac- 
turers. Atlas also filed a motion asking 
that the court stay the effective date 


of the bread order, insofar as it applies | 


to Myrj 45 (a polyoxyethylene mono- 
stearate product Atlas makes, now used 
in bread) until after the court has 
rendered its decision on the Atlas peti- 
tion. 


The bread order, scheduled to take | 


effect August 13, 1952, permits some 
types of emulsifiers known as mono- 
and di-glycerides, but bans use of the 
polyoxyethylene monostearate emulsi- 
fiers in the five types of bread covered 
by the order. 

In its petition, Atlas charges that the 
bread standards order is illegal and 
discriminatory because the Administra- 
tor failed to apply the same criteria to 
all competing emulsifiers and because 


he refused to reopen the record to re- | 


ceive pertinent additional evidence. 


City Sanitarian Says 
Inspection is Inadequate 


Health inspections of meat packing- | 


houses and markets and restaurants 
in Albuquerque, N. M., are 


being called to study the situation. 
Stell said another veterinarian and 
meat inspector and another milk in- 
spector should be added to the present 
sanitation force of ten employes and 
one part-time worker. There are now 
two inspectors to cover the 200 meat 
markets and four packinghouses. 

Besides an occupation tax, packers 
pay an inspection fee of 10c an animal 
on all animals they handle up to 10,000 
and then a flat $450 on each additional 
10,000 head or part thereof. Under a 
proposed fee boost, they would pay 20c 
a head up to 10,000 head and $650 on 
each additional 10,000 head or part 
thereof. 


method | 
arouses interest. Moreover, it is used 
to talk about specific jobs with which | 





“inade- | 
quate” at present, Wayne Stell, city | 
sanitarian, said recently. Meetings are | 





By Walter 
B. McCray 


“Don't wait until it starts rain- 
ing to repair the roof!” 

That's a wise old saying that 
can be translated into packing- 
house language like this — 
“Don't wait until your busiest 
season to start planning your 
expansion or remodeling.” 

Building materials are harder 
to get than they used to be. 
Contractors are slower. There's 
a lot of uncertainty in construc- 
tion work today. 

Our Engineers have had a 
world of experience in planning 
meat plants of all kinds and 
sizes—making efficient layouts 
for machinery and equipment. 
We'll be glad to help you in 
planning your new addition, or 
a completely new plant for that 
matter. Without any charge or 
obligation we will prepare pre- 
liminary building plans — or 
give you technical advice on 
layouts and specifications for 
slaughtering; overhead track- 
ing; curing and smoking; ren- 
dering of both edible and in- 
edible products; sausage and 
other meat specialties. 

We'll show you how to get 
the greatest value for your 
equipment dollar. And speak- 
ing of equipment, it will be 
wise to place your orders just 
as soon as you know what you 
are going to need, so that there 
won't be any disappointing de- 
lays in getting delivery. 

Now is the time! Plan today 
for tomorrow's business. 








KOCH 


2520 Holmes St. 
Kansas City 8, Mo 








House Extends President's 
War Powers 15 Days 

The House passed Monday and sent 
to the White House a bill extending 
the President’s war powers for 15 days, 
until June 15, 1952. This marked the 
second temporary extension necessary 
to keep all the powers from expiring, 
while Congress decides which ones to 
keep in force for the duration of the 
current emergency, The House judiciary 
committee had approved the 15-day bill 
shortly before the House passed it. A 
judiciary subcommittee had deleted a 
section giving authority to seize the 
transportation systems and added an 
amendment restricting seizure powers. 


Financial Notes 


Wilson & Co. has declared a dividend 
of 25c per share on its common stock, 
payable June 1, 1952, to stockholders 
of record at close of business May 19, 
1952, and a dividend of $1.0625 per 
share on its $4.25 preferred stock for 
the period from April 1, 1952 to June 
30, 1952, payable July 1, 1952 to stock- 
holders of record at the close of busi- 
ness on June 16, 1952. 


Law on Overloaded Trucks 
Maryland’s Court of Appeals has 
been asked to rule on the constitu- 
tionality of a 1951 state law increasing 
the penalties for overloaded trucks. 





NEVERFAIL 


... for 
taste-tempting 
HAM 
FLAVOR 


Sre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 


“The Man You Knew” 


NEVERFAIL gives you. For extra goodness, 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 


The Founder of 


moist but never soggy. Write today for com- 


H. J. Mayer &SonsCo., Inc. plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE 


° CHICAGO 36, ILLINOIS 





GLoBe-Hoy 
Sreep Loar Mo ps 


Save time and labor in washing, 
handling and stuffing while pro- 
ducing the same firm, dense 
product for which all Globe- 
Hoy molds are famous. Easily 


cleaned — no breakable parts. 


Write for full details, or a trial mold. 


THE GLOBE COMPANY 


Chicago 9, Illinois 


4000 S. Princeton Ave. 


AVAILABLE FROM 
STOCK NOW! 





NLSMB Surveys Lard Ugg 
By Nation's Homemakers 

Pointing out that lard is one of@ 
major products of the livestock 
meat industry, the National Live a 
and Meat Board reports that the 
output last year of 2,909,000,009 
was the second highest production 
history. 

The per capita consumption of 
last year, according to the Board, wy 
14.2 lbs. as compared with an ayers 
of 11.0 lbs. consumed per person dy 
the five-year period, 1935-39. ; 

A cross-sectional survey of the : 
tion’s homemakers made by the 
has revealed the popularity of this 
product in the nation’s kitchens, 
survey showed that 52 per cent of the 
homemakers use lard in making 
62 per cent use it in making pies gy 
76 per cent use it in cookies. 

Through a year-’round educationt 
program the Board is emphasizing 
importance of lard in the preparati 
of the above and other foods. App 
mately 16 recipes using lard are 
onstrated in each of the Board’s foun 
day cooking schools which are ¢ 
on in cities across the country. One 
day special lard cooking programs an 
also staged before groups of homemak. 
ers, as well as home economics students, 
In addition, special literature showing 
the value of lard in quantity cookery 
is given distribution among hotels, res. 
taurants and other public eating estab 
lishments. 

Among the points being stressed in 
the Board’s program for lard are thatit 
is 97 per cent digestible, prevents ani 
cures certain skin diseases, contains 
certain food elements necessary for 
growth and health, is high in energy 
value, excels for pie crust, is excellent 
for making cakes, adds richness and 
flavor to other foods, is a good fat for 
frying and is an economical fat. 


Huge Sausage Promotion 
Scheduled for Summer 

The American Meat Institute’s Meat 
Educational Program has scheduled@ 
full summer of color advertiseme 
in leading magazines on sausage 
cold cuts. The promotion gets un 
way shortly before Memorial Day 
extends through Labor Day. Million 
of women will learn of the high nuttF 
tional value of sausage and be advisel 
of money-saving ideas through such 
magazines as Life, Good Housekeep 
ing, Family Circle, Woman's Day, 
Ladies’ Home Journal, Look and Trt 
Story. : 

The appetite appeal, color, nuttr 
tional value and variety of cold a 
is dramatically presented in a f 
color, two-page spread in the issue @ 
Life magazine on the newsstands Jume 
27. The illustration used in this a 
vertisement is the same as that usél 
on the cold cuts poster which has beet 
distributed to packers for their sales 
forces. 
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we uke CRYOVAC PACKAGING 


BECAUSE IT MEANS EXTRA 


SHELF LIFE... BETTER EYE APPEAL 
..» PREVENTION OF SHRINKAGE 



















Says BILL WARREN 
Meat Dept. Mgr. 
Columbia Markets 


PORTLAND, OREGON 


FRESH MEATS | |. 
7 





Your confidence and pride in the quality of your 


smoked meat and poultry products, as they leave 
consumer. You can be sure they'll arrive in first 
class condition when protected by CRYOVAC 


your plant, can be maintained . . . all the way to the 





PACKAGING. 
DEWEY and ALMY 
_ Chemical Company 






cRYOVAC CRY*O° RAP bags are made Cambridge 40, Massachusetts 
paorectee . . ere _— ‘ 
L ewey an my — Dow Saran 
sent 
















“CRYOVAC PACKAGING 
IS CONVENIENT. . 


EASY TO APPLY" 


Says DAVID H. CROOKS 
The Kroger Co. 


CINCINNATI, OHIO 











Kroger has used Cryovac in its Cincin- 





nati, Detroit, and Cleveland meat op- 





erations for more than a year. This 
retail food chain finds Cryovac a con- 
venient and easy-to-apply protective 


covering. 





THE SECOND SKIN 
a ———a DEWEY and ALMY 


PROTECTED from a special 


SEALS FLAVOR IM Dewey and Almy — Dow Saran Chemical Com pany 
Cambridge 40, Massachusetts 












THE EYE-APPEAL OF 


CRYOVAC PACKAGING 
HAS INCREASED OUR SALES! 















™ 


j Says LEE BEAIRD, President, 
L. E. Beaird Produce Co. 


NEW YORK CITY 









THE SECOND SKIN CRY fe} RAP b ie 
“OF ags are ma 
¥ ¥ CRYOVAC . 
DEWE and ALM PROTECTED from a special 
Dewey and Almy — Dow Saran 


Chemical Company SEALS FLAVOR IN 
Cambridge 40, Massachusetts 




















"CRYOVAC PACKAGING 


I$ NEATER, MORE ATTRACTIVE. 
BUT THE IMPORTANT THING IS 
HOW MUCH BETTER IT KEEPS MEAT" 


Says FRANK L. SPEAR, Manager 
The Food Center 


BALTIMORE, MARYLAND 












DEWEY and ALMY 
Chemical Company 


Cambridge 40, Massachusetts 





CRY * O* RAP bags are made 
from a special 
Dewey and Almy — Dow Saran 


"CRYOVAC PACKAGING 


HAS DEFINITELY INCREASED MY SMOKED MEAT 
SALES ... REDUCED SHRINKAGE LOSS 
TO PRACTICALLY NOTHING!” 


s REINHOLD RIEFE, Manage 
“* rk and Shop Super Market 


SAGINAW, MICHIGAN 











Tests have shown that Cryovac Packaging 
gives you a 1-2% weight saving on half- 
hams and ham slices per week! 
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ny ase ta DEWEY and ALMY 
Dewey and Almy — Dow Saran Chemical Company 
Cambridge 40, Massachusetts 



















“WE LIKE MEATS WRAPPED BY THE 


CRYOVAC PROCESS. tuev 
HANDLE EASILY...NO RE-WEIGHING 
..AND THEY SELL FAST!” 


Says LAWRENCE M. CAHALANE 
Meat Manager, First National Stores 


NEEDHAM, MASS. 











CRYOVAC holds the’ bloom on 
smoked meat products and gives 









them eye appeal! 


.D AY 





DEWEY and ALMY 


THE SECOND SKIN . 
Chemical Company 
PROTECTED 
SEALS FLAVOR IN CRY *O* RAP bags are made 
from a special 
Dewey and Almy — Dow Saran 


Cambridge 40, Massachusetts 








With this 
second skin process... 





Unlike any other method of wrapping in film, foil or paper, 
the CRYOVAC process actually shrinks-on a transparent 
CRY-O-RAP* bag — providing a clear, tough, odorless pro- 
tection that fits skin-tight to the natural contours of the product. 


The product is 
slipped into a special 
CRY-O-RAP bag made 
of a remarkable trans- 


parent plastic film. 


Vacuumizing re- 
moves oxygen, elim- 
inating air pockets 
where oxidization 


and rancidity occur. 


, ae be 


—— 


The sealed bag is 
dipped for an instant 
in hot water, shrinking 
it permanently to a 
skin-tight fit. 


The result is a 
beautiful, transpar- 
ent, custom-fitted 
second skin that re- 
tains weight, flavor, 
and adds eye-appeal 
to the product. 
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offers Meat Packers 
all these star advantages: 


Better appearance 


Retains flavor 
Protects against weight loss 
Longer storage life 


% Made from a special 
Dewey and Almy — 


Maintains color tae 
under fluorescent lights 
Want 


more 
facts 7 


ASK US TODAY! 


DEWEY and ALMY 


Chemical Company 


CAMBRIDGE 40, MASSACHUSETTS 


Breytorsg esse. 





“Flechtner Bros. Enjoys 50 
“Years of Growth, Progress 

Among the packing companies 
which recently celebrated the fiftieth 
anniversary of their founding, none 
perhaps has a more typically “Amer- 
jean” story than the Flechtner Bros. 
Packing Co. of Fostoria, O. Like 
many other industry firms, it is also 
a story of a family business. 

A year or two after the turn of 
the century, two brothers just out 
of high school borrowed enough 
‘money to buy their first meat market. 
These ambitious lads were Fred 
Flechtner, now vice president of the 
company, and the late Ed Flechtner. 
They found a likely business they 
could buy for $550 and had $50 re- 
maining for capital. 

The brothers did not come into the 
business “cold” for they had more 
than 100 years of meat industry ex- 
perience in their family to inspire 
thm. Their grandfather had been 
in the business in Germany for many 
years, He taught what he knew to 
his two sons—Fred and Ed’s father 
and uncle—before they came to 
America. 

After six months in the retail end 
of the business, the brothers rented 
a slaughterhouse. Within five years 
they acquired the property on N. 
County Line st., where the present 
business is located. About 25 years 
ago they sold their retail holdings, 
enlarging the wholesale operation. 
The business was a partnership un- 
til 1945 when it was incorporated. 

Meantime, Fred Flechtner’s son-in- 
law, Dale McCarty, who formerly was 
ameat buyer for the A & P Tea Co., 
joined the firm and took over the 
actual management early in 1943. 
Robert Pritchard, Ed Flechtner’s son- 
in-law, was made secretary follow- 
ing World War II and acts as chief 
livestock buyer. 


National Renderers Association 
Will Meet November 17, 18 
Preliminary plans for the nine- 

teenth annual convention of the Na- 
tional Renderers Association were 
approved at a special meeting of the 
&sociation’s board of directors, held 
tecently at the Conrad Hilton hotel, 

go. The 1952 annual meeting will 
be held at the St. Francis hotel, San 

cisco, November 17 and 18. A 
special Pullman car will leave for 
the convention from Chicago on Fri- 
day afternoon, November 14. 
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A SPECIALLY EQUIPPED BUICK ESTATE wagon was presented to Paul Knowles, field 
secretary of Leader Dogs for the Blind, and his leader dog "Pat." Presentation was made 
by C. M. Olson (right), head of the Pard dog food department of Swift & Company. 
District Governor Arthur Johnson of Lions International and Joe Marshall, international 
counsellor (left), witnessed the ceremony. The Pard deparment made the station wagon avail- 
able for transporting leader dogs and personnel of the organization. Knowles, who has been 
blind since birth, visits service organizations and community groups to provide guidance for 
the blind. By other modes of transportation he is not able to carry with him the equip- 
ment needed to present a complete Leader Dog educational program. A driver will be sup- 
plied. Leader Dogs for the Blind is a non-profit corporation founded by the Lions Club. 





OF THE WEEK 


»>M. R. Johnston, until recently vice 
president of Companie Swift do 
Brasil, has been elected president of 
International Packers Canada Limit-, 
ed, whose offices are located in To- 
ronto, Ont. 

Keith J. Conner has been trans- 
ferred to the West Fargo, N. D. plant 
of Armour and Company as assistant 
superintendent. He succeeds Carmen 
R. Nelson who has been transferred 
to Grand Forks as plant superintend- 
ent. Conner had been at the St. Paul 
plant of Armour. 

Howard G. Ziegler, head of C. & W. 
Ziegler, Inc., Pittsburgh, and presi- 
dent of the Pittsburgh Restaurant 
and Meat Purveyors Association, ad- 
dressed the group at a recent meet- 
ing. He reported a 25 per cent re- 
duction in expenses “without affect- 
ing the individual purveyor” by cur- 
tailing daily deliveries in the down- 


town area from morning and after- 
noon deliveries to a morning delivery 
daily, and by restricting suburban 
deliveries to three a week. 

®&>T and H Rendering Works, Ana- 
cortes, Wash., is constructing a plant 
to provide better disposal of waste. 
Perry Bros., Chehalis, Wash., has in- 
stalled chlorination facilities and now 
carries a 20 ppm. chlorine residual in 
the process water. 

>J. H. Avery, office manager of the 
Hunter Packing Co., E. St. Louis, has 
been elected president of the St. Louis 
chapter of the National Office Man- 
agement Association. 

Excelsior Quick Frosted Meat Prod- 
ucts, processor of quick-frozen meat 
specialties, has appointed Food En- 
terprises, Inc., as a broker for the 
Baltimore-Washington area, and the 
Philadelphia Frozen Food Exchange 
for the Philadelphia area to handle its 
wide line of products. 

mA fire at the C. K. Packing Co., 
Salina, Kans., destroyed about $1,500 
worth of smoked ham. 

»T. C. Teeling has been appointed 
vice president and general manager of 
Bestwest Food Products, Inc., a sub- 
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Custom Ingredients Can Make This 
Your HOTTEST Year for 


FRANKS! 


Talk to your CUSTOM Field Man about pepping up your frank 
sales with a flavor appeal aimed right at your local taste pref- 
erences. He will work with you to produce a combination of 
cure, seasoning and binder that will make your franks the top 
seller in your market. 


@ CUSTOM CURES - - - that’s more than a trade mark . . . it means 
especially prepared cures of utmost quality to build extra goodness 
the way you want it! 


@ CUSTOM SEASONINGS - - - Blended from only the highest qual- 
ity ingredients, CUSTOM frankfurter seasonings, either natural 
or soluble, guarantee a uniform product from every batch. Also, 
flavor boosters and special. seasonings will bring out that extra 
flavor that means repeat sales to you. 


@ CUSTOM BINDERS - - - Rich, rosy-pink meat, juicy and tender, 
full of honest-to-goodness flavor are the qualities of superior 
franks. CUSTOM precooked cereal binders help you to achieve 
these qualities in your franks —they do not cover up the natural 
flavor of the fine meats you use. 


Talk to your CUSTOM Field Man 


Custem| Good Products, Inc. 














701-709 N. Western Ave. 
Chicago 12, Illinois 
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sidiary of Ready Foods Canning Corp, 
Chicago, of which he is also an offic, 
Teeling was formerly connected with 
the national meat department of 
Great Atlantic & Pacific Tea Co, f 
many years. 

Vancouver, for the first time in 
many years, will export beef to the 
British Isles, it was reported recently, 
Jack Diamond, independent meg 
packer in Vancouver, said he had 9} 
tained permission from the federgj 
government to buy beef for e 
and had purchased 2,000 head of 
choice steers at Edmonton, Calgary 
and Lethbridge. 


>John Hartmeyer, vice president, 
Marhoefer Division, Kuhner Packing 
Co., Muncie, Ind., is head of the 
Delaware County fair which this year 
is observing its centennial. 
George Friedland, president of Food 
Fair Stores, Inc., Philadelphia, speak. 
ing before the sales association of the 
School of Commerce of New York uii- 
versity, predicted that prepackaged 
family meals will be sold in super 
markets in the near future. The 
“pantry-pack” will come in sizes for 
families of two to six persons, and 
will contain enough meals for one day 
or one week, he said. 

eA 3,000-carcass capacity cooler to 
service Mexico City will be built and 
operated by the municipal govern. 
ment. It is to be located at Azcapot- 
zalco, a suburb. It was also reported 
that a syndicate of Mexican business 
and cattlemen, backed by the govern- 
ment fiscal agency, will build and 
operate a meat packinghouse at Aeca- 
pulco, for the prime purpose of servie- 
ing that tourist center. 

mIsrael Forman has registered the 
trade names of Philadelphia National 
Kosher Sausage Co. and the Pennsyl- 
vania National Kosher Sausage Co. 
for his operations in Philadelphia. The 
meat plant is located at 517-19 South 
Fourth st. 

eA recent issue of Food Retailing 
carried an article on the discoloration 
problem of cured, smoked and table- 
ready meats when sold at self-service. 
It was written by Joe Endres, mer- 
chandising consultant, Swift & Com- 
pany. The same magazine contained 
a story written by Henry Schumacher, 
manager, merchandising service de 
partment, Swift & Company. Its title 
was “The secret of profitable poultry 
sales is simple: put them on ice!” 

> William F. Jackson, 75, former get- 
eral manager of the dairy and poultry 
department, Swift & Company, Chi- 
cago, died this week. He retired 
1938 after 38 years with Swift. 
»>John J. Haggerty has been named 
to succeed Stanley Andrews as diret- 
tor of the Office of Foreign Agricul 
tural Relations, Secretary of Agricul- 
ture Charles F. Brannan announced. 
Andrews has been made administrt- 
tor of the Technical Cooperation A¢ 
ministration. 

»Jacob Chudnofsky, 73, operator of 8 
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Dr. Leopold Figl, Chan- 
cellor of Austria, inspects 
smoked bacon during a 
recent tour of the Swift 
& Company plant at Chi- 
cago, Those in the photo 
are left to right: Frank 
Anderwald, Austrian con- 
sul; P. M. Jarvis, execu- 
tive vice president of 
Swift & Company; Dr. 
Figl; and Dr. Martin 
Fuchs, counselor of the 
Austrian foreign office. 





kosher meat market in Milwaukee 
for many years, died recently. He was 
a member of the Milwaukee Hebrew 
Butchers Association. 

pThe frankfurter is 100 years old 
this month. The elongated, pork filled, 
smoked product which has made the 
German city of Frankfort famous, 
was developed by the German butch- 
ers guild for the growing force of 
industrial workers. This, at least, 
is the theory of Hans Wirth, owner 
of Frankfort’s !argest frankfurter 
factory today. Reviewing the history 
of the sausage, he observed that the 
butcher who hit on the final shape 
was inspired by his dog, a dachshund. 
The frankfurter’s big jump to inter- 
national fame came at the 1893 Chica- 
go World’s Fair where the imported 
model and its United States imita- 
tions were devoured by the thousands. 
PGeorge E. Bach, 63, a former gen- 
eral manager and secretary-treasurer 
of the Gold Medal Packing Co., Utica, 
N. Y., died May 18 after a short ill- 
ness. He worked for ten years with 
the Little Falls, N. Y. branch of 
Armour and Company before joining 
Gold Medal 31 years ago. He retired 
in 1948, 

PJoseph Kirchner, head of the for- 
mer Kay Brand Packing Co., Find- 
ley, 0., has been sentenced to seven 
to 70 years in prison on bribery. He 
was found guilty on 57 of 60 counts 
of adulterating meat, selling horse- 
meat as beef and bribing meat inspec- 
tors. He was also fined $5,800, and 
ordered to pay trial costs. He was the 
first of nine former Kay Brand offi- 
tals and employes to stand trial. 
Kirchner’s attorneys have filed a mo- 
tion for a new trial. 

>Charles H. Zimmerman, 74, founder 
and president of the Zimmerman 
Packing Co., Cincinnati, died recently. 
The firm was founded in 1920. Zim- 
méerman was the inventor of a num- 
ber of cutting tools which the plant 
now manufactures. 

PWilliam F. Jackson, 74, retired man- 
ager of the Chicago office of Swift & 
Company, died recently. 

>B. W. Campton, president, Meat 
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Packers Incorporated, Los Angeles, is 
attending the Rotary International 
Convention in Mexico City as a dele- 
gate for the Rotary Club of Vernon. 
He will return to California, June 3. 

> William O. Whitten has been named 
president and general manager of the 
Florence (Ala.) Packing Co., suc- 
ceeding T. T. Hackworth, who became 
chairman of the board. O. L. Cham- 
bers will continue as treasurer and 
L. T. Hackworth, director and sec- 
retary. 

>John E. Wilson, formerly with sev- 
eral Chicago packers and most re- 
cently with Sloman-Lyons Brokerage 
Co., has become associated with Pack- 
inghouse By-Products Co., Chicago 
broker, in its meat department. He 
will assume his new duties June 2. 

» Foreclosure of mortages against the 
Shay Packing Co., Tyler, Tex., in 
order to satisfy Reconstruction Fi- 
nance Corporation judgment of about 
$160,000 was ordered recently. Federal 
Judge William H. Atwell ordered the 
packer’s land and equipment sold at 
public auction. 


Eastern Meat Packers Group 
Announces New Officers 

New officers and directors of the 
Eastern Meat Packers Association 
were announced following an election 
on May 23. Franklin L. Weiland, sec- 
retary, Weiland Packing, Co., Phoe- 
nixville, Pa., became chairman of the 
board. E. E. Schwitzke, secretary, 
Trunz, Inc., Brooklyn, N. Y., was 
elected president. Edwin S. Knauss, 
vice president, Knauss Brothers, Inc., 
Poughkeepsie, N. Y., was elected vice 
president, and Allan B. Chatterton, 
Figge & Hutwelker Co., New York, 
was elected treasurer. C. B. Heine- 
mann, Washington, D. C., was re- 
elected secretary. 

New directors, who will serve until 
1955, are A. F. Goetze, president, 
A. F. Goetze, Inc., Baltimore, Md.; 
E. J. Slotkin, vice president, Hygrade 
Food Products Corp., Newark, N. J., 
and F. M. Tobin, president, Tobin 
Packing Co., Inc., Rochester, N. Y. 





lf your ham molds 
look like this [ 


when they should 
look like this 


Try This: Just wash 
molds in a solution of Oakite 
alkaline detergent to remove 
cooked-on meat juices, grease, 
and fats. Rinse. Then soak 
molds for a few minutes in 
a mild solution of Oakite 
Compound No. 84-M, the 
acidic detergent that removes 
corrosion without scouring, 
without etching or pitting 
the surface. Equipment stays 
clean longer 
service life. 


-has longer 


Try it on your ham molds — 
sausage sticks, belly boxes. 
Ask your Oakite Technical 
Service Representative, or 
write Oakite Products, Inc., 
20A Rector St., New York 6, 
N. Y. Write today! 


Technical Service Representatives Located in 
Principal Cities of United States and Canada 
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States, Cities Acting on 
Air Pollution Problem 


Air pollution abatement problems 
are attracting increased attention at 
both state and local levels, a survey 
reveals. 

A bill enacted by the 1952 New 
York state Legislature empowers the 
Interstate Sanitation Commission to 
survey air pollution in the New York 
City metropolitan area as well as 
water pollution. New Jersey’s Legis- 
lature will be asked to enact a similar 
measure authorizing the air pollution 
study and appropriating money to back 
it. A proposed New Jersey Air Pollu- 
tion Control Commission would be em- 
powered to formulate policies to pre- 
vent air pollution throughout the state, 
to require the registration of businesses 
which might result in air pollution and 
to require that operations resulting in 
air pollution shall cease. It would be 
authorized to develop two types of air 
pollution abatement codes, one for state 
control of atmospheric pollutants dam- 
aging to health and property and the 
other to be applied on a county or area 
basis to deal primarily with nuisance 
cases. Both codes would be enforced 
by the state. 

Kentucky’s Legislature this year en- 
acted a bill to permit Louisville and 
Jefferson counties to set up control of 
air pollution. 

Unsuccessfully introduced in the 
Rhode Island Legislature was a bill de- 
signed to force the state to act to elimi- 
nate noxious odors in cases where a 
municipality fails to deal with the situ- 
ation. ' 

Introduced but not enacted in the 
Maryland Legislature was a bill pro- 
posing that the state spend at least 
$500,000 a year to curb air pollution. 

In one of many instances of intensi- 
fied action, on the local level to deal 
with the problem, Minneapolis early this 
year launched a new program designed 
to rid the city of air pollution by 1952. 
A new Minneapolis ordinance prohibits 
the discharge into the air of “any for- 
eign material such as dusts, gases, 
fumes, mists, vapors, smoke and odors” 
if the degree is such as to: Injure the 
health or safety of any person or the 
public; create an obnoxious odor in the 
atmosphere; cause damage to property 
or inconvenience to the public, or have 
a deleterious effect upon vegetation. 


WSP Amends “Fringe 


Benefit” Regulation 

WSB has changed the scope of and 
the industry and area practice stand- 
ards of its regulation on fringe benefits. 
The action (Amendment 1 to GWR 13) 
excludes sick leave from the benefits 
covered by the regulation. It also pro- 
vides that where the area of industry 
practice standard set up in GWR 13 Re- 
vised is inappropriate and does not ap- 
ply to petitions for approval of minor 
fringe benefits, such petitions may be 
approved without a showing of area or 
industry practice. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











COPPER: President Truman has au- 
thorized the withdrawal of 22,000 tons 
of copper from the nation’s strategic 
stockpile to make up for losses which 
resulted from the stoppage of copper 
shipments to this country from Chile 
early in May. 

ESSENTIAL COMMODITIES: Cer- 
tain industrial materials, manufactured 
goods and chemicals seem most likely 
to qualify under the new OPS essential 
supply standard. The standard provides 
in general that a successful applicant 
who is earning 85 per cent of his 1946- 
49 earnings shall receive a ceiling on 
his products which covers only total 
unit production costs. If he is below the 
earnings standard, his ceiling may in- 
clude a profit. In exceptional cases, 
certified by other government agencies, 
OPS may allow a profit despite a favor- 
able present earnings position of the 
applicant. 

ALUMINUM: NPA officials have 
suggested to the Aluminum Warehouse 
Industry Advisory Committee a plan 
for relaxation of aluminum controls. 

SOYBEAN OIL: OPS followed up its 
rollback in soybean oil ceilings with a 
price increase of $7 per ton for soy- 
bean feed products such as soybean oil 
meal, oil cake, flakes and chips. The 
increase raised the ceiling for these 
products to $81 per short ton, f.o.b. 
Decatur. 

PAPER: Paper and paper products 
wholesalers and retailers have been au- 
thorized to pass on new manufacturers’ 
price increases. 

MACHINE TOOLS: Using a numeri- 
cal preference list that is classified as 
“restricted” for security reasons, NPA 
issued a revised Order M-41 to improve 
the scheduling and distribution of ma- 
chine tools. 

GLASS CONTAINERS: OPS has ap- 
proved (in Supplementary Regulation 
99, GCPR) a 4 per cent increase in 
price ceilings on glass containers‘ for 
commercial packing, packaging and 
bottling. 


Armour Sale Catalog 
Lists Free Sales Helps 


An illustrated catalog of free sales 
helps for food retailers has just been 
issued by Armour and Company. 

Titled “Sales Helps for Store-Wide 
Sales,” the booklet describes banners, 
announcement cards, meat cookery 
guides, paper caps, lapel ribbons, reci- 
pes, advertising mats and suggested 
newspaper ad layouts. 

Complete kits for six different store- 
wide sales are illustrated in the 16- 
page booklet, which also includes an 
order blank for the free promotional 
material. The six sales include: Sales 
Jubilee, Birthday, Store Full of Stars, 
Food Festival, Grand Opening and 
Shop Today the Modern Way. 





Book Reviews 
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SANITATION FOR THE Foop. 
PRESERVATION INDUSTRIES. Pp, 
pared by the Association of Food Ip. 
dustry Sanitarians, Inc., in cooperation 
with the National Canners Assogig. 
tion. McGraw-Hill Book Co., New York 
1952. 284 pages, illustrated, $5, 

This book presents the workable prip. 
ciples and methods of good plant gayi. 
tation which can result in more efficien; 
operation, better workmanship, fewe 
accidents and improved personnel pp. 
lations. It should be of great value t 
all food processors, and particularly 
to those who include canning operg. 
tions. 

It tells how to organize a sanitation 
program; discusses inspection tech. 
niques, housekeeping or tidiness, the 
significance of microorganisms and the 
construction and maintenance of buili- 
ings and equipment. There is also q 
discussion of chlorination, including the 
more recently developed techniques of 
in-plant chlorination, a nontechnical 
coverage of waste treatment and dis. 
posal and a compilation of laboratory 
aids. A lengthy chapter deals with in- 
sect pests. One chapter describes in 
detail an effective cleaning program. 
Another discusses feeding and housing 
of employes. 

The book is profusely illustrated 
and, in simple language and an effer- 
tive outline style of treatment, gives 
a great deal of how-to-do-it informa- 
tion of value to the food processor. It 
is also well indexed for easy reference, 


MOTOR FREIGHT WORKSHOP, 
by Bernard Frederick Conroy. Exposi- 
tion Press, Inc., New York. 250 pages, 
indexed, $10. 

One of the first authoritative texts 
on this segment of the transportation 
industry, this book will interest trafic 
managers of meat packing plants. The 
author, who has many years practical 
experience in the field, covers all facets 
of truck transportation: the rate de- 
partment; billing; accounts receivable; 
the over, short and damage depart- 
ment; warehousing; mechanization; 
dispatching; union contracts; solicita- 
tion, and the terminal manager. Though 
written from the point of view of the 
motor transport firm, shippers of 
freight will find it of interest. 


LIVESTOCK HEALTH ENCYCLO- 
PEDIA. Compiled and edited by Rw 
dolph Seiden. Springer Publishing Co, 
New York. 624 pages, illustrated. 

A comprehensive reference book o 
animal diseases and practical recom- 
mendations for their cure, this book 
is a collection of recommendations by 
314 livestock experts. They tell, in de 
tail, ways of improving the health and 
value of farm animals; how to recog 
nize, prevent and control their diseases 
and parasites; what to do in emer 
gencies; which veterinary drugs, dis 
infectants, insecticides and feed supple- 
ments to use. Some 40 tables and 30 
illustrations are included. 
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16 new men 


Under their hats and in their brief cases 
these Stange men have animal fat experience 
and Tenox know-how which can put maximum 
storage life in your lard and top shelf life in 
your customer’s products. 


If you're still making just lard, call on your 
Stange representative. He'll help you make it 


superior shortening. 
Antioxidants 


lenox =: 


TENNESSEE EASTMAN COMPANY 
DIVISION OF EASTMAN KODAK COMPANY 
KINGSPORT, TENNESSEE 


Eastman 







K 
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‘process a superior shortening 


k 


We are indeed pleased to announce that the Wm. J. Stange 
Company of Chicago, Illinois, will sell TENOX east of the Rocky 
Mountains to those accounts purchasing less than drum quantities. 
Tennessee Eastman Company will continue to serve those accounts 
who purchase in drum quantities. 








Meat Production Declines for Third 
Successive Week: Lowest of the Year 


EAT production under federal in- 
spection for the week ended May 
24 was the smallest so far this year, 
and the third successive such period 
of declines as slaughter of all classes 
of meat animals except calves dropped 


Ibs. a week before. A year ago it was 
286,000,000 lbs. 

Cattle slaughter of 223,000 animals 
showed a 9,000-head dip from the previ- 
ous week’s 232,000, but 4,000 head 
above the 219,000 reported last year 





Week ended May 24, 





Beef Veal 
Number Prod. Number 
Week Ended Sd mil. Ib. 1,000 
May 24, 1952.....223 125.3 82 8. 
May 17, 1952 232 2 131.3 82 8. 
May 26, 1951. ieee ‘218 119.7 87 


ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


1952, 


Pork Lamb and Total 

(excl. lard) Mutton Meat 

Prod. Number Prod. Number Prod. Prod. 
mil. Ib 1,000 mil. Ib. 1.000 mil. Ib. mil. Th. 
7 949 131.2 222 10.2 275.0 
7 983 133.8 228 11.2 285.0 
1,029 141.0 148 5.9 275.8 


9.2 


AVERAGE WEIGHTS (LBS.) 


Sheep and Per 
Cattle Calves Hogs Live Dressed Ibs. Ibs. 
Week Ended Live Dressed Live Dressed Live Dressed Lambs 100 mil. 
May 24, 1952—Not available in time for publication. 33.2 
May 17, 1952 ...1,005 566 190 106 243 13.6 98 49 14.8 35.4 
May 26, 1951 ... 990 549 190 106 246 13.7 93 40 14.8 37.6 


with comparisons 


LARD PROD. 
Total 








from the week before. Total meat out- 
put was also the smallest for any week 
since September. Hog kill was the 
lightest since last August. Slaughter 
of calves, in relation to cattle, continued 
small, and supplies of veal were said 
to be generally inadequate for all out- 
lets. 

The week’s meat output, as reported 
by the U. S. Department of Agricul- 
ture, dropped to 275,000,000 lbs. or a 3 
per cent decline from the 285,000,000 


for the same period. Beef production 
for the week amounted to 125,300,000 
lbs. compared with 131,300,000 lbs. the 
week before and 121,500,000 lbs. a year 
ago. 

The slaughter of 82,000 head of 
calves held steady with the previous 
week, but showed a 7,000-head drop 
from last year’s 89,000 for the same 
week. Inspected veal amounted to 8,- 
700,000 lbs. for the immediate week 
under study, the same for the week 





HOGS AVERAGE LOWER; CUTTING MARGINS IMPROVE 


(Chicago costs and credits, 


Declines in average prices of live 
hogs helped bring about improved cut- 
ting margins for all three weight 
classes the past week, while changes 
in the more popular meat cuts re- 
mained practically unchanged. How- 
ever, all three weights still returned 
minus values. 














——180-220 .~ 
Value 
Pet. Price per per cwt Pct. 
live per cwt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams --12.6 49.5 $ 6.24 $ 8.86 12.6 
PD Acbeescae cone 5.6 32.1 1.80 2.60 5.5 
Boston butts ...... 4.2 43.1 1.81 2.63 4 1 
Loins (blade in) ...10.1 51.3 5.18 7.44 9.8 
EE henesen can -- $15.08 $21.68 os 
Bellies, S. P. 11.0 29.7 3.27 4.73 9.5 
ny 1 Wb vee ove ~ wy ae 2.1 
ND NED. deena tba" Lise Sai = Jas 3.2 
Plates and jowls .. 2.9 12.6 .36 53 3.0 
BO BORE on cccscce 2.3 10.0 -25 35 2.2 
P.S. lard, rend. wt.13.9 10.9 1.52 2.17 12.3 
Fat cuts & lard ..... --- $5.40 § 7.78 aha 
Spareribs ......... 1.6 38.4 .61 .88 1.6 
Regular trimmings. 3.3 19.7 65 93 3.1 
Feet, tails, etc. ... 2.0 95 .20 -28 2.0 
Offal & miscl. ....... awe 75 1.20 aa 
TOTAL YIELD 
& VALUE ......69.5 ..- §$ .64 $32.60 71.0 
Per 
ewt. 
alive 
CE Oe BN ono cbasds « 000004 $21.31 Per cwt. 
Condemnation loss .......... an fin. 
Handling and overhead ..... 1.32 yield 
TOTAL COST PER CWT. ...$22.74 $32.73 
BOEAE VRE <6. cckccsccss 22.64 32.60 
Cutting margin ........... —$.10 —$.13 
Margin last week ......... —1.11 —1.61 


first two days of week.) 


This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 





























——220-240 Ibs. ——240-270 lbs. 
Value Value 
Price per percwt. Pct. Price per per cwt 
per ewt. fin. live per ewt fin. 
Ib. alive yield wt. Ib. alive yield, 
49.3 $6.21 $ 8.63 12.9 49.0 $6.33 $ 8. 77 
31.5 1.73 2.43 5.3 31.7 1.68 2.35 
40.5 1.66 2.35 4.1 40.5 1.66 2.31 
50.3 4.93 6.89 9.6 46.9 4.50 6.28 
.. $14.53 $20.30 a --+ $14.17 $19.81 
29.0 2.75 3.90 3.9 24.9 97 1.37 
19.0 .40 AT 8.6 19.0 1.63 2.28 
8.5 20 38 4.6 10.6 49 .68 
12.6 .38 53 3.4 12.6 43 .60 
10.0 -22 32 2.2 10.0 By - | 31 
10.9 1.34 1.89 10.4 10.9 1.13 1.58 
-- $5.36 $ 7.59 ave ; $4.87 $ 6.82 
29.8 AT .68 1.6 25.0 40 55 
19.7 61 83 2.9 19.7 57 81 
9.5 19 27 2.0 9.5 19 .26 
75 1.19 ee 75 1.18 
21.91 $30.86 71.5 . $20.75 $29.32 
Per Per 
ewt. ewt 
alive alive 
$21.13 Per ewt $20.50 Per cwt. 
11 fin. 11 fin. 
1.19 yield 1.13 yield 
$22.43 $31.59 21.74 $30.40 
21.91 30.86 20.95 $29.32 
—$0.52 —$0.73 —$0.79 —$1.08 
— 1.59 — 2.04 — 1.96 — 2.77 
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previous, and 9,400,000 lbs. a year 

Hog slaughter, in its third g 
week of declines, counted up to 
head. This compared with 983,009 § 
week earlier and 1,101,000 head lag 
year. Pork output declined to 131,200. 
000 Ibs. from 133,800,000 lbs. the 
ceding week and 147,500,000 Ibs. a yeu 
earlier. Lard production totaled 33,206, 
000 lbs. compared with 35,400,000 Ik 
a week ago and 38,700,000 lbs. a Year 
ago. 

Sheep and lamb slaughter, with th 
season’s feeding operations coming ty 
an end, amounted to 222,000 head, g 
decline of 6,000 head from the week }y. 
fore and was compared with 1529 
last year for the same May period, Ay 
meat, the week’s sheep kill produce 
10,200,000 lbs. against 11,200,000 Ih 
the week before and 7,100,00 lbs. lag 
year. 

By comparison, meat production by 
weeks for other years showed 1950 
output to be 275,900,000 Ibs.; 1949 
283,300,000 Ibs.; 1948, 266,300,000 Ibs, 
1947, 296,400,000 lbs. and 1946, 231. 
000,000 lbs. 


Cooler, Freezer Occupancy 
On April 30, 59 and 76% 


Public warehouse space utilization 
on April 30 was 59 and 76 per cent for 
cooler and freezer, respectively, the 
U.S. Department of Agriculture has 
reported. Cooler use was slightly above 
average for this time of year and freer- 
er occupancy was 8 points above aver- 
age. The seasonal change in freezer 
utilization—a drop of 2 points since 
March 31—was only half the average 
April decline. Cooler utilization showed 
no change from the previous month. 

The decrease of 12 per cent in cooler- 
held commodities during April brought 
total weight in store down to 1,200; 
000,000 lbs. the end of the month. Net 
out-of-store movements were reported 
in stocks of fresh fruits, canned fruits 
and vegetables, dried eggs, and pork. 
Total net withdrawals of these com- 
modities exceeded net into-store move- 
ments of dried and evaporated fruits, 
nuts and nutmeats, cheese, shell eggs, 
meat and meat products. Freezer-held 
foodstuffs reflected only a slight de 
crease from a month earlier. By April 
30, total in store amounted to 2,200; 
000,000 Ibs.—a decrease of 28,000,000 
lbs. since March 31. 

The greatest amount of frozen pork 
ever reported in storage was recorded 
on April 3, when supplies reached 
582,000,000 lbs. Pork of all kinds to 
taled 824,000,000 Ibs. which was about 
a fourth larger than last year’s sup- 
plies and about 50 per cent greater than 
average. Not since 1944 has there been 
as much beef in storage on April 30 
as was reported this year. Stocks of 
241,000,000 Ibs. compares with 111,000; 
000 Ibs. last year and 118,000,000 lbs. 
on hand during the 5-year period. 
Meats of all kinds totaled 1,200,000,000 
lbs. Not since 1920 have April 30 stocks 
reached this total. 
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3. & Year : May 26, 1952 
5 teer May <0, Doo 
l 33,206. ee. 600/800 ivr & oe% 
500/700 .......- 53 
,000 Ihe, Choice, 700/900 .........52 @32% 
s. & Year Good, 700/800 ......... 494 @49%4 
Commercial cows ésee a oo 
(gn. & cut. . Tr . oa* 
With the Bulb a 
ymin 
nal STEER BEEF CUTSt 
wel, Ceiling base prices, f.o.b. Chicago) 
prime: y 
| 152,00 Htindquarter = ee pe eee = ~ 
, este . see D0,0@51. 
riod, As ey DE iain a aheo'e’ 61.0@63.0 
produced Trimmed full loin .... 90.5@92 0 
Pr .0¢ 
000 Ibs, estes chuck . 51.0@55.0 
'— er 32. 
Ibs. last Beket pS _43.0° 
Se eye Sry 
4 BIRD ccscee 5.0@ 20. 
ction by Ber Pate 1 159.0@60.3 
red 195) Triangle .....-..-+--+- 
7) Choice: 
5 EO Oe “Geseerter ........- 62.0@64.9° 
000 Ibs.; Porequarter ...........- 50.0@51.9° 
sa isciw ale wai .0@61. 
46, 231, Trimmed full loin ..... s1.0@82.5 
Plank ....----eeeeeeees . 8. 
Regular chuck .......- hemes 
ae . 
Brisket cebép eas cvewse ee 43.0* 
an DRE Thi oo5e505 50 62.0@66.0 
0/ cy ERE: ae 
BREE ccccccccccc ccc ccs cOme 
' - Triangle ...... heaeeesece : 47.1 
tilization (Ceiling base prices, f.o.b. Chicago) 
cent for 
BEEF PRODUCTSt 
ely, the ’ 
Tongues, No. 1 ..... a0 37.9 
_ | | ear 7%4@10% 
ly above Hearts .....--- 25% 
ly a Livers, selected ........ 60.9 
nd freez- & Livers, regular ......... 56.0@ oe.9 
Tripe, scalded .......... 
"* Aver B tripe, cooked ........... 13% @14%4 
Lips, scalded ........... 18 @13% 
— Lips, unsealded ......... 10 @l1 
5 iE 9% 
average MD naeweseeeeeees ees 9% 
NE ivncanans o 
1 showed ‘Ceiling base prices, loose, f.o.b. 
1onth. Caleago. 
n cooler- 
. - a BEEF HAM SETSt 
roug a 66.30° 
o 1,200, Lnsides 66.30° 
EN s 6n:0:5.0.464 <60'00 060% 64.30* 
nth. a ‘Ceiling base prices, f.o.b. Chicago. 
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ed fruits FANCY MEATS 
nd pork. (Le.l. prices) 
; Beef tongues, corned ....44 @47 
se Ccom- Veal breads, under 6 oz. 1.02 
| = ae pean 1.02 
re move- Calf tongues ........... 34 
d fruits, Lane lee Rs aay 73.00@74.10 
tails, under % Ib. ... 27.70 
ell eggs, Borer % bb. ....... 27.70 
»7zer-held “Ceiling base prices, f.o.b. Chicago. 
ight de- 
3s April | WHOLESALE SMOKED MEATS 
y Ap (Le.L. prices) 
© 2,200;- Bf tams, skinned, 14/16 Ibs., 
a 5 @58 
8,000,000 Hams, skinned, 14/16 Ibs., 
aa wrapped ..59 @62 
ms, skinned, 16/18 Ibs., 
zen pork Wrapped ...... . Solas e55 @57 
recorded toms, skinned, 16/18 Ibs., 
-to-eat, wrapped ..58 @60 
reached , fancy trimmed, 
cinds to- pane off, 8/10 Ibs., 
SahSentoes sve 36 @40 
as about — me? square cut. 
8, 12/14 Ibs., 
ur’s sup- Wray — 2 @36 
iter than Bacon, No. 1 sliced, 1-Ib. 
ere been en-faced layers ...... 49 @D4 
April 30 VEAL—SKIN OFF+ 
tocks of Carcass 
3 (Le.L prices) 
111,000; Prime, 80/150 ...........56 @59 
000 Ibs. Cale, $O/80 ones. @59 
; -toice, KaSscvecccsS® 50 
period. Good, 50/80 enema | @os 
0,000,000 00d, myiso .. ae 54 @57 
30 stocks Commercial, all wis. -°1148 @5o 
f permissible additions to ceil- 


see CPR 10 


31, 1 


Provisioner—May 31, 1952 


CHICAGO 





CARCASS LAMBS 


(Le.l. prices) 
Prime, 30/50 ...........59.00@61.00 
Choice, 30/50 ...........59.00@61.00 
Good, all weights .......54.00@58.50 


CARCASS MUTTON? 
(Le.L. prices) 
Choice, 70/down 
Good, 70/down .......... 
Utility, 70/down 
tPrices nominal. 


FRESH PORK AND 
PORK PRODUCTS 





(Le.L. prices} 
Hams, skinned, 10/14 ...50 @5l 
Hams, skinned, 14/16 49%* 


Pork loins, regular 
12/down, 100's 
Pork loins, boneless, 


52.30* 


gg ee re ce Pree 66 @67 
Shoulders, skinned, bone- 

in. under 16 Ibs., 100's. 39.30* 
Picnics, 4/6 lbs., loose.32 @33 
Picnics, 6/8 Ibs., loose. 32 
Boston butts, 4/8 Ibs., 

DE des dnd ks as vadeea 43% @44.80* 
Tenderloins, fresh, 10's. 83.30* 
Neck bones, bbls. ..... 11% @14.20° 
EAVGEE, WER oc csscvoccccs 24 @25 
DOONNS, BF vecceciesss 15.00@ 15.80* 
BS wdéctccebboves 8 
Snouts, lean-in, 100’s ... 8 @9 
Feet, front, 30’s ....... 8* 

SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls.20 @22 
Pork trim., guar. 50% 


Dk, Wes. nanevessss® 24.70* 
Pork trim., 95% lean, 

BEER, . wecccccccvcccsece 49 @50 
Pork cheek meat, 

trmad., BRRS. sccscccces 40.20* 
Bull meat, bon'ls, bbls...57%@58% 
C.C. cow meat, bbis. ....55 @i6é 
Beef trimmings, bbls. .. 40 
Bon'ls chucks, bbls. ...5644@57 
Beef head meat, bbls... 374 


Beef cheek meat, trmd., bbls. 
Shank meat, bbls. ..... 60 
Veal trim., bon'ls, bbls. .514%4.@52 

*Packers ceiling, f.o.b. Chicago. 


SAUSAGE CASINGS 
(f.0.b. Chicago) 
(1ec.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


BEA ORS ocatevevedescoe 80@ 85 
Domestic rounds, over 

1% in., 140 pack ...... 1.00@1.10 
Export rounds, wide 

over 1% Im. .cr.ccccce 1.45@1.55 
Export rounds, medium, 

J -1,00@1.05 
Export rounds, narrow, 

1% in. under ......... 1.10@1.15 
No. 1 weasands, 

B46 Wh. GD cccccocccscce 12@ 14 
No. 1 weasands, 

A eee 7@ 9 
No. 2 weasands ........ 4 
Middles, sewing, 1\%@ 

RM, ke vhcbaeceecneses 1.20@1.35 
Middles, select, wide, 

BOB Im. ..ccccrcccces 1.45@1.60 
Middles, select, extra, 

2% @2% im. .....-.00% 1.85@1.95 
Middles, select, extra, 

SU Gh. & OD cscccesices 2.50@2.60 
Beef bungs, export, 

Bi. BD scoupecssexesses 22@ 28 
Beef bungs, domestic 18@ 24 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat 16@ 19 

10-12 in. wide, flat 10@ 12 

8-10 in. wide, flat ... 5@ 7 

Pork casings: 
Extra narrow, 29 

mm. & GR. .....ccceee 3.90@4.20 
Narrow, mediums, 

29@32 mm. ............3.80@3.90 


Medium, 32@35 mm. ....2.40@2.50 
Spec. med., 35@38 mm..1.90@2.00 
Export bungs, 34 in. cut. 25@ 27 


Large prime bungs, 

SE Oi GH. cccccvescce 14@ 17 
Medium prime bungs, 

BA tm. CUB ccccccccccce 12@ 14 
Small prime bungs ...... 7%4@ 8% 


M% 
Middles, per set, cap. off 50@ 55 
DRY SAUSAGE 


(Le.L. prices) 

Cervelat, ch. hog bungs ....99@1.01 
TRUTIMBCE occ ccc cscccccces 
Farmer . 
Holsteiner 
B. C. Salami 
Genoa style salami, ch. 
Pepperoni ..........- 
Italian style hams 








ISH FLIES! 





which creates a strong 
curtain of air across 


openings — discouraging 
flies from entering. 


WHEN KEPT OUTSIDE. . . 
a NO NEED TO 


Inquire also about the 


PROFITABLE RL? vevwotnator FAN 


Saves its cost 5 to 10 times each year 
Keeps Coolers dry — itary Red shrinkage and spoilage 
Send for circular 


REERLERS 
® ELECTRIC COMPANY 


Established 1900 
3089 River Road 





River Grove, Ill. 





KILL INSIDE 














ONLY TWO MOVING PARTS. Both large and 
rugged and each self-supported. No small intricate 
parts requiring frequent replacement 




















to 20 feet or 
Smooth, 





SELF PRIMING on suction lifts UP 


uids. 
ization limits on volatile liq! 
pa discharge No pulsation 
e s 

















—_ SLOW SPEED—LONG LIFE. Reduced speeds of 
Viking pumps prolongs life and still retains large 
@ volume 

















RECTIONS. Viking 


N BOTH DI i) nm both directions 


rate equally = 


m es orderim insta’ tion 
imp! denng and ¥ la 
1 . Si vif 1 





















4 SINGLE STUFFING BOX. 
@ stuffing box. Easily serviced 


Long, leak resistant 















Get the complete story on Viking Pumps 
for the industrial power field today. 
Send for free copy of bulletin 5255. 
























Pump Company 
Cedar Falls 


lowa 


DOMESTIC SAUSAGE 


(Le.l. prices) 


Pork sausage, hog casings .4 


5 @49 


Pork sausage, sheep cas....53 @55 


Frankfurters. sheep cas....55 @63.7 
Frankfurters, skinless .-50 @51 
Oo aS are 44 @48 
Bologna, artificial cas. ...43 @45 
Smoked liver, hog bungs..44 @45% 


New Eng. lunch. spec. 


Minced lunch. spec. ch. cael 


-73 @I5%Q 


4 @58% 


Tongue and blood ......... 46 @49 

ED: wetncesccdosvkateoves 34 @36 

Polish sausage, fresh ....50 @56 

Polish sausage, smoked 4 
SPICES 

(Basis Chgo., orig. bbls., bags, bales) 





Whole Ground 
Allspice, prime ....... ) 39 
Be 36 41 
> 8. eae wn 42 
Chili Pepper .......... - 44 
Cloves, Zanzibar ...... 1.06 1.14 
Ginger, Jam., unbl. 37 42 
Ginger, African ....... 25 30 
Mace, fancy, Banda 
East Indies ......... 6s 1.22 
West Indies ......... oe 1.07 
a ae flour, fey <a 35 
WEG EN Cintawestcénsee ae 30 
West india Nutmeg... .. 45 
Paprika, Spanish ...... Pee 36 
Pepper, Cayenne ..... és 50 
My MeO. B cvcccvess as 46 
Pepper, Packers ...... 1.49 2.24 
Pepper, white ......... a 2.11 
Malabar 1.65 
Black Lampong ..... 1.65 





SEEDS AND HERBS 


(Le.l. prices) 
Ground 
Whole for Saus, 
Caraway seed ..... 15 21 
Cominos seed ..... 23 30 
Mustard seed, fancy 2 
Yellow American .. 20 
Marjoram, Chilean. . 
.. a 25 
Coriander, Morocco, 

Natural No. 1 13 17 
Marjoram, French. 40 47 
Sage, —— 

et ee ee 71 78 

curing MATERIALS 
Cwt. 
Nitrite of soda, in 400-lb. 

bbis., del., or f.0.b. Chgo.. --$ 9.39 
Saltpeter, n. ton, f.o.b. N.Y. 

Dbl. refined gran. .......... 11.25 

CE Ee 14.00 

Medium crystals ............ 15.40 
Pure rfd., gran. nitrate of soda 5.25 
Pure rfd., powdered nitrate of 

Kc AseeRe CAS Manahedbades 6.25 
Salt, in min. car. of 60,000 Ibs. 
only, paper sacked, f.o.b. Chgo.: 
Per ton 
CO rrr rrr $22.00 
Rock, bulk, 40 ton car., 
PRUE. codepaccocadasovce 
delivered Chicago ...... 
Sugar— 

Raw, 96 basis, f.o.b. N. Y.. 6.25 

Refined standard cane gran., 

DM s4enttehdakavetacées 8.50 

Refined standard beet 

a TE accctvarcnses 8.30 
Packers’ curing sugar, 250 Ib. 
oom, f.o.b. Reserve, La., less 
ne abacieeee's 66 4¢6 0000 oe 8.15 
Cerelose dextrose, per cwt., 
C/L delivered, Chicago ..... 7.82 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 
STEER: 


Commercial: 
350-600 Ibs. 
cow: 
Commercial, all 
Utility, all wts. 
FRESH CALF: 
Choice: 
200 Ibs. down 
Good: 
200 Ibs. down .......... 
FRESH LAMB (Carcass): 
Prime: 
40-50 
50-60 
Choice: 
40-50 
56-60 Ibs. 
Good, all wts. 
MUTTON (EWE): 
Choice, 70 Ibs. dn. 
Good, 70 Ibs. down ...... 
FRESH PORK CARCASSES 
801120 Ibs. 
120-160 Ibs. 


wts, 


Py de acowet 


Los Angeles 
May 22 


$53.00@55.00 
52.00@53.00 


52.00@53.00 
51.00@52.00 


50.00@ 51.00 


- 44.004 46.00 


41.00@ 43.00 
(Skin-Off) 


58.00@58.40 
55.00@56.40 


56.00@ 58.09 
54.00@56.00 





54.00@56.00 


25.00@ 28.00 
25.00€ 28.00 


(Packer Style) 


FRESH PORK CUTS No. 1: 


LOINS: 
8-10 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 
4-8 los ‘ xe 

PORK CUTS No. 1: 

HAM Skinned: 


Ibs. 


10-14 Ibs. 

14-18 Ibs. 
BACON, “Dry Cure” No. 

6- 8 Ibs 

8-10 Ibs 


10-12 Ibs. 
LARD, Refined 
Tierces 
50-1b. 
1-lb. 


« artons and cans .. 
cartons 


56.00@ 57.10 
56.00@ 57.10 
55.09@ 56.10 





37.004 41.00 
(Smoked) 


52.004 54.00 
52.00@ 54.00 
Rs 

38.00@ 46.00 
38.00@ 46.00 
38.00@ 46.00 


14.00@15.00 
14.50@ 16.00 


15.50@ 17.00 


San ay No. Portland 


fay 22 May 23 
were eodane $56.00@58.30 
$55.00@56.00 53.00@56.00 


53.00@54.00 
52.00@53.00 


54.00@56.30 


49.00@ 51.00 50.00@51.20 


45.004 50.00 
43.0)@47.00 


(Skin-Off) 


46.00@ 51.30 
45.00@ 49.30 


(Skin-Off) 
58.00@58.60 


56.00@56.60 


53.00@ 56.00 
51.00@53.00 


53.00@ 56.00 
51.00@ 53.00 
53.00@ 55.00 


54.00@55.00 
50.00@ 54.00 
50.00@54.00 


26.004 30.00 
24.00@ 26.00 
(Shipper Style) 
34.00@36.75 
32.00@ 34.00 


25.00@28.00 
(Shipper Style) 


33.09@ 34. 






53.00@56.30 














55.00@56.80 56.00@57.20 
55.00@56.80 56.00@57.20 
54.00@ 54.80 54.00@ 56.20 
40.00@ 44.00 37.00@ 40.00 
(Smoked) (Smoked) | 
58.00@ 62.00 36.00@ 59.60 
42.00@ 48.00 46.00@ 50.00 
42.004 46.00 415.00@ 49.00 


43.00@ 48.00 


14.00@ 15.00 
15.00@16.00 








AULA 


ARCHIBALD & KENDALL, INC. - 8 Beach St., New York 13 





as 
SEASONINGS 


SPICES 
CURES 








38 


12.00@ 15.00 


15 |. 00@ 16.00 


| 
oa 
7 








CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Services 
CASH PRICES 


F. 0. B. CHICAGO 
CHICAGO BASIS 
TUESDAY, MAY 27, 1952 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
*45.80 
*45.80 
*45.80 
*45.80 
BOILING HAMS 
Fresh or F.F.A. Frozen 
we Se or *44.10 *44.10 
DEP cscsemes *44.10 *44.10 
ee ee ae *44.10 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
10-12 493 491g 
| 2 eres 49 @49% 49 
_) Pere 4814 @49 48 
eee 48% @49 40@ 4834 
MT cdencves 47 47 
22 47 47 
cow euiee’ 47 47 
DE steccsud 47 47 
BPE sc cccass 47 47 
25-30 néwseoes *43% *431, 
BED ctceaese 42 42 
FAT BACKS 
Fresh or Frozen Cured 
a ae 9n 9n 
BRD ce cccecs 9@9'en 9@ 9% 
BRED cc cceses 10n 10% 
12-14 c.cccsee 124%n 12% 
B4-16 ow cccee 134%4n 13% 
E. ssesebue 134,n 13%n 
UB-BD .ncccess 134n 13%n 
20-25 ..ceeees 13%4n 13% 





LARD FUTURES PRICES 


MONDAY, MAY 26, 1952 








Open High ysl Close 
May 12.27% 12.80 12.2 12.30a 
Sept. 12.62% 12.65 12 2.55% 
Oct. 12.80 12.80 12.¢ 
Nov. 12.70 12.70 12.65 
Dec. ee bey cath > 

Sales: 2,320,000 Ibs. 

Open interest at close Friday, May 
23rd: July 774, Sept. 1,203, Oct. 491, 
Noy. 219, Dec. 85; at close Sat., 
May 24th: July 772, Sept. 1,206, Oct. 
491, Nov. 219, and Dee. 85 lots. 


TUESDAY, MAY 27, 1952 


27% 12.40a 
12.70a 
2 - 






a 

p. 38. 

Sales: 3,200, 000 Ibs. 

Open interest at close Mon., May 
26th: July 764, Sept. 1,204, Oct. 


490, Nov. and Dec. 85 lots. 


224, 


MAY 28, 1952 


14.47\ga 
12.800 


WEDNESDAY, 





i] 
“4, 000, 000 
Open interest at close Tues., May 
27th: July 761, Sept. 1,207, Oct. 495, 
Nov. 222, and Dec. 87 lots. 


THURSDAY, MAY 29, 1952 
NO QUOTATIONS 


FRIDAY, MAY 30, 1952 
MEMORIAL DAY 
(LEGAL HOLIDAY) 
MARKET CLOSED. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard 
ee ,008e 


Raw 
Leaf 





May 24..1 10.87% 10.87 4m 
May 26..12. 10.874ga 37 
May 27..1: 10.75b yn 
May 28—1: 10.874ga 10.373 2 1 
May 29 No quotations 

May 30 Legal Holiday, market closed 





n—nominal. b—bid. a—asked. 
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PICNICS 
Fresh or F.F.A. Fro 
eae 32% @ 32% 38 
O8 - ose 31 @ 3114 3 
RD -ewsvons 3144 @32 31 
8 eee 31% @32 31 
ee weteevnn 31% @32 2 
BP .8 ee . 31% @32 3 
BELLIES 
Green or Frozen Cured 
6- 8 2G 3iln 32 @22,, 
; 31K 
Wy 
304, 





@ 2514 64eR 


20 ». 22% @23” 94 @2x 
GR. AMN. Ds. 
BELLIES BELLIES 
Clear 
ebetee mn 21n 
ery 18% i 
Torere sr 18% 18% @19 
coeccces 16% ‘ 164 
cvbenwere 16% 154 
saideheaee 15% 154 
°c eiling price, CPR 74, f.o.b Chi 
cago. . ' 
OTHER D. 8S. MEATS 
Fresh or Frozen Cured 
Reg. plates 
Clear plates. a 


Square jowls.14 180 
Jowl butts -13%@13% 10%@11 
S. P. jowls 12p 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter 
of livestock in California 
during April, was reported to 





THE NATIONAL PROVISIONR 
as follows: 

No. 
Cattle ...... .. 2K 
ND bs . 2 
aerate 
Sheep . 21, Mi 


Meat end lard pred 
for April: 





Lbs, 
ee 3,381,341 
Pork and beef .. ~» 7,246,987 
Lard and substitutes 458,824 
WE! Anemaiers . 11,087,118 
As of April 30, "California had 110 
meat inspectors. Plants under state 
Imspection totaled 307, and plants 
under state approved municipal in 


spection totaled 88. 





PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 

Chicago : $16.5 
Refined lard, 50-Ib. cartons, 

f.o.b. Chicago 16.2 
Kettle rend., tierces, f.o.b 

Chicago shoe 16,75 
Leaf, kettle rend., tierces, 

f.o.b. Chicago 17.7 
Lard flakes ‘ .. DH 
Neutral tierces, f.o.b. Chieago. 21% 
Standard Shortening *N. & 8... 19.0 
Hydrogenated Shortening 

N. & 8. 21.3 


*Delivered 


CANADIAN STOCKS 


Canadian storage stocks on 
May 1 are as follows: 


















May 1 Apr. 1 May! 

1952 1952 1951 
Beef 9,363,000 9,980,000 9,087,000 
Veal 1,562,000 1,183,000 1,687,0% 
Pork 41,418,000 36,222,000 28,685, 
Mutton & 


Lamb 1,783,000 1,949,000 1,307,008 














er \ 


Jur 
Jun 






18a 
10%@11 
12a 





STATE 

JGHTER 
slaughter 
Jalifornia 
ported to 
OVISIONER 





- 11,087,108 
nia had 110 
under state 
and plants 
unicipal in 


ESALE 


OCKS 


stocks on 
a: 








May 1 

1951 
0 9,087,000 
0 1,637,00 
0 28,685,008 


0 1,307,000 











Meat Educational Program ¢ June, July, 


Your customers will really be singing out for sausage this summer 
—for here come the snappiest ads that ever glorified wieners 
and cold cuts. And look how many tie-in opportunities for you! 


May 2 
May 30 
June 20 
june 26 
june 27 
July 4 






2 pages on how to “cut 
corners with cold cuts” in 
June Good Housekeeping. 


3-day Memorial Day 
week end. Sausage season 
off to a fast start. 


“Importance of Meat in 
Summer” ad (not shown) 
appears in June 23 Life. 


2 pages on cold cuts in 
July issues of Woman’s 
Day and Family Circle. 


Colorful, 2-page spread on 
cold cuts in June 30 Life. 


Another long holiday 
week end. Cold cuts go on 
picnics. 


AMERICAN MEAT INSTITUTE 


59 E. Van Buren St., Chicago 5, Illinois 


July 15 
July 30 
July 31 
Aug. 8 

Aug. 12 
Sept. 1 
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“Importance of Meat in 
Summer” inJuly 29 Look. 


Service spread featuring 
ways to fix franks and 
wieners appears in August 
issue of Ladies’ Home 
Journal. 


Franks spread in August 
issue of Woman’s Day. 


Franks spread in Sept. is- 
sue of True Story. 
Franks and wieners color 
page in August 26 issue 
of Look. 


3rd big sausage-selling 3- 
day-holiday week end. 


Same of the meni 


good things 


abou! 


summer 


4 







e Posters for stores 
e Mats for retail ads 


These store materials are now 
being distributed through sales- 
men of participating companies. 
Every retailer who sees them will 
want them—will use them to tie 
in with your brand of Sausage 
Promotion. 











BUTCHERS’ FAT LIVESTOCK PRICES ay 
(Le.l. prices) SIOUX CITY 


LIND  ocie oc &0 + ehaeh ce canned $1.25 : = . . 
Prices paid for livestock gt 






















































































RE GE ie oe accc bet ebe vewnwee 1.75 ° . 
N E Ww Y O R us Daeeee GUNG 2... 6iss.ccdscnekss 2.00 Sioux City on Tuesday, 
rae 2.00 27, were reported as follows. 
WHOLESALE FRESH MEATS FRESH PORK CUTS CATTLE: 
5 ts Steers, prime 
CARCASS BEEF (Le.1. prices) Western | LAMBS Steere, cheles - TALL 
(Ceiling base prices) zs eee ps (1.e.1. prices) Steers, comm. & gd... 2 
May 22. 1952 Hams, sknd., 14 down. . .50.00@57.00 f Heifers, choice 
“ * fogs * cgay - Picnics, 4/8 Ibs. sees ee 36.00 City Heifers, comm. . — 
‘ity Bellies, sq. cut, seedless, Prime lambs, 50/down.. .59.00@62.00 Cows, util., comm 
City 8/12 Ibs. .............No quotation | _ ahs: ae os ay Cows, can., cut The t 
Prime, 800 Ibs./down ....57%@58™% Pork loins, 12/down ..54.60@56.30 | Choice lambs, 50/down. . .59.00@62.00 Bulls, good .... 
Choice, 800 lbs./down ....54%,@56% Boston butts, 4/8 Ibs..... 45.00@ 46.00 | Good, all wts. ..........54.00@57.00 Bulls, util., comm settled 
GOOG 2. ccccccecccccscec.. es QES Spareribs, 3/down ...... 42.00@ 46.00 Bulls, can., cut followin 
Steer, commercial ........ 49 @5l1 Pork trim., regular ...... 24.00 Weste 5 
Cow, commercial ........ 44 @46 Pork trim., spec. 80% ... 46.00 . eee HOGS: product 
GE, WEF cc ccvccsscceas 41 @43 Prime, all wts. .........59.00@62.00 Good, ch., 190/240 $20.5@20 re 
City | Choice, all wts. .........59.00@62.00 Good, ch., 250/280 | *'209.25¢a% jy Poe 
BEEF CUTS Hams, sknd., 14/down ..50.00@57.00 | Good, all wts. ..........54.00@57.00 Sows, bulk ... -+ + 19.00@%q fi and mo 
> - Pork loins, 12/down ....54.60@56.30 | __ SuEEP- 

, Fume: Boston butts, 4/8 Ibs. .. .45.00@46.00 | eel : SHEEE sellers 
Hindquarter ........... 66.0@66.9 Spareribs, 3/down 42.00@46.00 |, FOr permissible additions to ceiling Lambs, choice, shorn. .$27.75@%% ious 
Forequarter ............50.0@51.0 ; Stee, om ; base prices, see CPR 24. Springs akon -.. 30.0630, anxlous 
DE  «dtdcihectman 660420 63.0* EE a comme ae see-Saw 
Trimmed full loin ..... 90.0@92.0 VEAL—SKIN OFF | 3 
MN ZRAK. oon CN os wo Se 20.0@22.0 ced. asthe is being 
Short loin ............. 118.0 = 7 . | member 
ESS iH wen SUMMER TIME 
Cross cut chuck ........ 51.4 Prime, carcass, 80/150. .58.00@60.50 | grease 
Regular chuck .........52.0@54.0 Choice carcass .........58.00@60.50 | iS more, @ 
> 30.0@32.0 Good carcass, 80/down . .54.00@57.00 ’ 
SEE Saib wae ive ce sess 45.0 Commercial carcass ..... 48.00@52.00 | sold at 
BID nnccccvccccccccescs 72.0@74.0 | RD e KE T porters 
Mets plate 2. ccc ccccess 18.0@20.0 | LeAke 
ee rs ae DRESSED HOGS | LA LA od 
THTARGIO on ccccccccccecs 48.2 (Le.L. ices) | 
Arm chuck ............52.0@58.0 “ P ee ie Hydrogenated LARD FLAKES, when added to grease 

ey eS ER, BES om, Ee Eat Ie lard, insure a firm, finished product, a MUST A fe 
Choice: 100 to 136 Ibs. ....... $35.00@35.75 duri the hot th quam f 
Hindquarter 63.0@63.9 S57 to 158 Wee. ....... $5.00088.75 | a a market 
AO AAG: pig mind , ra 54 to 17 "ee 35. 235.75 | “ 
Forequarter .....<.....48.06 50.0. ae 35.00@35.75 | -- yourself of our laboratory facilities, free choice ' 
Trimmed full loin .....82.0@84.0 | oF cnarge. mid-eas 
pa Cams 20.0@22.0 FANCY MEATS Send for samples... sales n 
RETO sn dsldane sence 105.0 Ser APT KA sales 
SE is caxctakvecntaxs 72.1 (her, pesces & Several 
Cross cut chuck .......50.5@53.6 Veal breads, under 6 oz. ...... 102.50 | hand 
Regular chuck ......... 52.0@54.0 AS 2a 102.50 8 nds | 
ee errr 30.0@32.0 PRS re cere 102.50 | : 
BAS hin. cose evecues me. WME MONINOG 45.0 dcdcvcekre cs 16.8* TH E E . K AH N Ss so N Ss co. oa 
BEE lac ccccceccccseveces 63.0@65.0 Beef livers, selected ......... 62.8* Hy . wee! 
Short plate ............ 18.0@20.0 Beef livers, selected, kosher... 82.8* | Cincinnati 25, Ohio ah | 
SS are are 59.0@60.0 Oxtails, over % Ib. .......... 27.8° | Kirby 4000 submitt 
EE .dacuhhadaeeees 2 — | Choice 
Arm chuck ...........-51.0@52.0 *Ceiling base prices. 1 tallow 1 
Ww 
holding 
small ¢ 
nil, 
On 7 
| Y creditec 
tanks | 
She, ¢ 
DIVISION OF ere 
of choi 
at 654 ¢ 
offered 
, Trade | 
ting b 
_ waiting 
Offers to Sausage Manufacturers, Processors and Chip Steak Makers: new W 
on cho 
FULL CARCASS BONELESS BULLMEAT e COWMEAT AND BONELESS VEAL e BONELESS a 
BEEF AND PORK CUTS e¢ PORK TRIMMINGS AND BLADEMEAT e PORK AND BEEF OFFAL = 
e 
has es' 
WE SHIP CARLOAD AND LESS CARLOAD service 
sevente 
. 
Call Office Below nearest your plant for your requirements. = 
Woo P 
office, 
8 ap 
LOCAL & WESTERN SHIPPERS sock 
516 Federal Street Pittsburgh, Penna. 641 North Penna. Ave. Wilkes Barre, Penna. 
AL legheny 1-4751 Teletype PG-493 Wilkes Barre 2-4121 Teletype WKBR-68 CHI 
: Proy 
ILLINOIS BEEF & PROVISION COMPANY a 
327 South LaSalle Street Chicago, Illinois 927 Fifth Ave. Pittsburgh, Pa. Cia 
HA rrison 7-3061 Teletype CG-1022 AT lantic 1-3612 Teletype PG-202 Shand, 
Presh m, 
ound: 
Lard, p 
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$20.75@21, 
20.25@0 1 
19.0069 


$27.T5@ Rw 
30.00@ 307; 


$$... 








TALLOWS AND GREASES 


Tuesday, May 27, 1952 








The tallow and grease market has 
wttied down somewhat as to price 
following the fair to good movement of 
product late last week. Large soapers 
ere reported to be listing offerings, 
and mostly of better grades; however, 
sellers are reported as being not too 
anxious to trade at the present. The 
ge-sawing action of the lard market 
is being watched very closely by trade 
members. Several tanks of yellow 
grease sold at 5%4c, delivered Balti- 
more, and a few more tanks of same 
sld at 5c, c.a.f. Chicago. Eastern ex- 
porters were also credited with picking 
wp additional tanks of choice white 
grease at 7'2c, delivered East. 

A few bids were reported in the 
market on bleachable fancy tallow and 
choice white grease at 6%c, delivered 
mid-east point, but confirmation of any 
sales made that basis were lacking. 
Several tanks of yellow grease changed 
hands at 5c, c.a.f. Chicago. Eastern 
interests were not too active as the 
week progressed, and were reported 
submitting fractionally lower bids; 
Choice white grease and original fancy 
tallow bid at 7c, East, but sellers were 
holding for higher price. Dealer and 
small consumer action was practically 
nil. 

On Tuesday a large consumer was 
credited with purchasing additional 
tanks of bleachable fancy tallow at 
bee, caf. Chicago; volume was re- 
ported as only moderate. A few tanks 
of choice white grease changed hands 
at 6%c, caf. Chicago, and more was 
offered out at 6%c, without action. 
Trade members were more or less sit- 
ting back and presumably taking a 
waiting attitude until the start of the 
new week. Offerings were submitted 
m choice white grease at 71%4c, East, 


but bids were lacking in that destina- 
tion. 

TALLOWS: Tuesday’s quotations: 
Original fancy tallow, 6%@6%c; 
bleachable fancy tallow, 6%c; prime 
tallow, 6%c; special tallow, 5%c; No. 
1 tallow, 5%c, and No. 2 tallow, 4% @ 
4%ec. 

GREASES: Tuesday’s quotations: 
Choice white grease 642@6%c; A-white 
grease, 6c; B-white grease, 53% @5'%c; 
yellow grease, 4% @5c; house grease, 
4%c, and brown grease, 4@4\c. 


BY-PRODUCTS MARKETS 


(Chicago, Tuesday, May 27, 1952) 


Blood 





Unit 
Ammonia 
*7.00 


Unground, per unit of ammonia 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
BT CRU ° nk 64.4 005090908650 Keke ho Nee *8.50@ 9.00n 
High test *7.75@8.25 
Liquid stick tank cars 


Packinghouse Feeds 


Carlots, 
per ton 
meat and bone scraps, bagged $105.00@ 107.50 
¢ meat and bone scraps, bulk... 105.00@112.50 
meat scraps, bulk 
digester tankage, bulk 
digester tankage, bagged ... 
blood meal, bagged 
standard steamed bone meal, 
bagged 


110.00 

108.00@ 110.00 

e 104.00 
145.00@150.00n 


95.00@ 100.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
ammonia 


Dry Renedered Tankage 
Per unit 
Protein 
Low test 
High test 
Gelatine and Glue Stocks 


Per cwt. 
50 
30.00@32.50 


65.00@70.00 
7 @7% 


Calf trimmings (limed) 

Hide trimmings (green, salted) 

Cattle jaws, skulls and knuckles, 
ton 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece 
Winter Processed, gray, ib 





USDA Chicago Wool Office 


The U. S. Department of Agriculture 

has established an office in Chicago to 
service requests from handlers in a 
seventeen state area for appraisal of 
producer owned wool under the 1952 
wool price support loan program. The 
dfliee, at 623 South Wabash Avenue, 
$8 part of the Wool Division, Live- 
stock Branch, PMA. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
Week ended May 24, with comparisons: 


Week 


Previous 
May 24 


Cor. Week 
Week 1951 


14,522,000 17,155,000 18,506,000 
+eee+ 34,856,000 43,150,000 


20,083,000 
lan, pounds... 1,671,000 3,967,000 


6,981,000 
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pr » gray, lb 


n—nominal. 
*Quoted delivered basis. 





VEGETABLE OILS 


Tuesday, May 27, 1952 








Trading of vegetable oils was light 
this week at steady to fractionally 
higher prices, depending on selection. 

The soybean oil market was generally 
slow the beginning of the week with 
both buyers and sellers mostly on the 
sidelines. May and June positions sold 
at 10%c and, according to reports, 
stock in Iowa cashed at 10%c for these 
shipments. July shipment traded early 
at 10%c, but other months were un- 
changed at.bid and offering levels. 

There was only limited activity in the 
cottonseed oil market with a few trades 
consummated in Texas at 11%c and at 
11%c. Offerings were sparse in the 
Valley and bids were at 12%c. Cotton- 
seed oil in the Southeast was called 
12%c, nominal basis. Corn oil was 
pegged at 12%c, nominal basis, and 
peanut oil was bid at 16c. There were 
offerings of coconut oil at 8%c which 
went without action. 

The pace of the market did not im- 
prove, by any means, on Tuesday, and 
trading again was quiet. May shipment 
soybean oil was offered early at 10%c, 
and traded later at that figure. June 
shipment also sold at 10%c and July 
position moved at 10%c. The cotton- 
seed oil market was without feature 
and Valley oil was pegged at 12%c to 
12%c, nominally. Oil in Texas was of- 
fered at 11%c at better points and at 
12c at common points. Peanut oil 
traded at 16%4c, which was a %c gain 
over earlier buying interest. There was 
a moderate trade of corn oil at 12%c 
and there were a few sales of coconut 
oil at 85%c early. Later offerings at 
8%c failed to get results. 

CORN OIL: Few trades at %ec ad- 
vance over last week’s levels. 

SOYBEAN OIL: Market slow with 
trading at %e to \e gains, depending 
on position. 

PEANUT OIL: This market regis- 
tered most gain pricewise with sales 








product. 








Gruendler Heavy-Duty Beef 
and Crackling Grinder 


For fast and economical conversion 
of Hydraulic Cake and Expeller 
Cake into a uniform mealy by- 


Grind your waste into 
’ greater profits the Gruendler way. 


"Since 
1885" 


Write 
for 
Bulletin 


Manufacturers of... 
e Peck & Gut Hasher with Washer 
e Hashers for Green Bones & Scrap 
e@ Whirlbeater Fine Grinder 
(With or Without Air Conveyors) 











recorded at 16%c, up le to 14c com- 
pared with the previous week’s sales. 
COCONUT OIL: Material moved at 
85c, %c advance from a week earlier. 
COTTONSEED OIL: Limited action 
at prices unchanged from last week. 
New York cottonseed oil prices were 
quoted as follows: 


MONDAY, MAY 26, 1952 


Prev 

Open High Low Close Close 
July 14.62 14.62 14.48 14.56 14.55 
Sept. . 14.90 14.92 14.74 14.84 14.82 
Ss 15.038 15.03 14.86 14.95 14.93 
Dec, ...... 15.20b 15.20 15.07 15.15 15.15b 
Jam. .....- 15.20n rT 15.15n 15.15b 
Mar. . . 15.40b 15.46 15.38 15.38 15.38b 
May, °53.. 15.40b : és 15.48b 15.48b 
July, “58.. 15.35b 15.45n 15.40b 

Sales: 232 lots. 
TUESDAY, MAY 27, 1952 
May, ‘53... 15.45b iivded 7 15.58b 15.45b 
July a 14.53 14.69 14.53 14.65 14.56 
July, °53.. 15.46b ey rrr 15.55n 15.45n 
Sept .. 14.83b 14.97 14.84 14.95 14.84 
Oct .. 14.95-94 15.08 14.92 15.06 14.95 
NG, cumeses Oe 15.29 15.15 15. 27 15.15 
OOM. « cicccck ee P ‘ 15.25b 15.15n 
Mar . IS.38b) 15.48 15.40 15 47b 15.38 
Sales: 227 lots. 


World Peanut Production 


World peanut production in 1951 ap- 
proximated the estimated record high 
of the year before, the Office of For- 
eign Agricultural Relations has report- 
ed. Output is now placed at 11,209,000 
short tons, or only about 70,000 tons 
(less than 1 per cent) below the 1950 
output. Significant decreases from the 
1950 harvests of India and the U.S. 
were not entirely offset by increases 
elsewhere. 





NRA Asks That Tallow 
Rollback Be Cancelled 


National Renderers Association this 
week filed a statement before the House 
banking and currency committee which 
is considering defense production legis- 
lation. F. B. Wise, secretary-treasurer 
of the association, explained that al- 
though the association had not intended 
to participate in the hearing, Price Ad- 
ministrator Ellis Arnall’s cancelling of 
the price ceiling rollbacks on crude soy- 
bean oil, crude cottonseed oil, crude 
corn oil and lard had made it necessary 
to “bring certain facts to the attention 
of the committee.” 

The NRA statement asserted that 
this rollback cancellation is unfair and 
discriminating and that “it clearly sets 





VEGETABLE OILS 
May 27, 1952 


f.o.b. 


Tuesday, 
mills 
4-12%n 
Dw wemee rent aae ketene aaa ae 121, - 124, n 
Texas ere ee 
Corn oil in tanks, f. 0. + ‘mills soocee eee 
Peanut oil, f.o.b. Southern mills .... 16b 
Soybean oil, Decatur . 
Coconut oil, f.0.b. Pacifie Coast 
Cottonseed foots, 
Midwest and West Coast 
East 


Crude cottonseed oil, carloads, 
Valley cecccce 


nnear sexes 1@1's 


ax—asked. n—nominal. 


OLEOMARGARINE 


Tuesday, May 27, 1952 


White domestic vegetable ............... . 
White animal fat ........ : 
Milk churned pastry ........ eau  @ 
Water churned pastry ..............-. : 24 








one segment of domestic Producers of 
against another segment of 












producers, all within the same gener! 
class or category.” 

The National Renderers Associatig, 
contends that the inedible tallow aj 
greases produced by its members hare 
historically been recognized as moy; 
in the same general price pattern 
other domestically produced fats an 
oils such as lard and soybean oijj, This 
fact, NRA says, should entitle taljp, 
and grease ceiling prices to be fairly 
related to the ceiling prices of the othe: 
domestically produced fats and oils 


FDA Amends Margarine 
Standards of Identity 

The Food and Drug Administratio, 
Federal Security Agency, has publishe 
amendments of the definition ay 
standard of identity for oleomargarin 
The changes are basec in part on ey. 
dence received at a public hearing las 
year. 

The amendments take into account 
the fact that since the definition an 
standard of identity for oleomargarin 
was adopted in 1941, sections of the Ip. 
ternal Revenue Code dealing with th 
product have been repealed. Also, the 
Food, Drug and Cosmetic Act of 19% 
has been amended to include special 
provisions for colored oleomargarin 
and “margarine” was made a synonym 
for “oleomargarine” in provisions pre 
scribing labeling. 
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high grade in fact! wt 








the world. 





ADELMANN 


The choice of discrimi- 
nating packers all over 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 
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The New 


FRENCH 
CRUB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Compaty 
Piqua 


The National Provisioner—Ma 
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Big packer market quiet with few 
trades at 2 declines—Small packer 
and country hide market dull with light 
trading at steady prices—No action in 
the calf and kipskin market reported— 
Sheepskin sales at lower levels. 


CHICAGO 


PACKER HIDES: The big packer 
pide market was generally quiet during 
the closing session last week, and the 
ame tone carried over into this week’s 
market. In Friday’s trading May 23, 
2000 heavy native steers traded at 
i4%e and 1,000 Colorado steers sold at 
ie and 800 butts at 13c, all steady 
with previous quotations. About 1,500 
heavy native cows traded at 16c and 
1200 branded cows at 14%%c. 

From all appearances, the spot hide 
market was just drifting along Mon- 
day. Some of the trade were of the 
opinion that the approaching holiday 
would influence trading and big pack- 
ers might possibly offer hides Tuesday 
at steady prices. A moot point, how- 
ever, was whether or not there would 
be sufficient orders should offerings be- 
come available. Tanners did not seem to 
exert any great amount of pressure 
and inquiry was completely lacking. 
The N. Y. futures market was also a 
draggy affair with only 19 lots chang- 
ing hands and the market closed 5 to 11 
lower. 

The optimism expressed Monday con- 
cerning later activity was evidently 
unfounded, as trading was very meager 
and at price declines of 2c for a couple 
of selections. The market developed a 
softer tone and offering lists were 
mostly withheld. The only sales re- 
ported were 4,500 light native steers 
at 184%c and 1,800 ex-light native steers 
at 20c. Light Texas steers, about 1,000, 
sold at 17c, steady with last quotations. 

SMALL PACKER AND COUNTRY 
HIDES: Although there was rumored 
trading last week of 50 to 52 lb. aver- 
age small packer hides at 14%c and 
lb‘ee, lighter average of around 45 lbs. 
at 1644c and 17¢ and 60 to 65 lb. aver- 
age at 13 and 13%4c, the fair activity 
tid not carry over into this week’s 
market. Country hides, 50 Ib. average, 
are quoted at 1le and 12c, nominal 

is. 

CALFSKINS AND KIPSKINS: No 
Wading was reported, and the market 
's considered nominal at price levels of 
§e for heavy big packer calf and 
2%e for lights. 

SHEEPSKINS: Several cars of 
sheepskins traded with No. 1 shearlings 
bringing 1.75@1.80, No. 2’s 1.35@1.50 
and 3’s .90@1.00. These prices are 
‘lightly lower than last quotations. 





THE NATIONAL PROVISIONER brings 
you on-time, complete reports of all 
major conventions held by the industry. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous 


May 27, 1952 


Nat. strs -14%@18% 15 @19 33 @36%4* 
Hvy. Texas 

strs. 13n 13n 30* 
Hvy. butt, 

brand'd strs l3n 13 30* 
Hvy. Col. strs. 12n 12 29% 
Ex. light Texas 

strs ea Sten 1Ston 37* 
Brand'd cows. 144gn 1444 37* 
Hy. nat. cows.15* @1é6n 14% 34* 
Lt. nat. cows 1Sten 18% 36 @37* 
Nat. bulls ...10%@11n 10%@11 24° 
Brand'd bulls. Hign Pon 23° 
Calfskins, Nor. 

10/15 .. 874%,@40n 374, @40 80* 

10/down . 32un 3214 
Kips, Nor 

nat. 15/25 S24gn 324gn 6o* 
Kips, Nor. 

branded 24%on 244gn 7 1Q* 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over.14 @14%n 14 @14%n 

50 Ibs. .........15 @15%n 15 @15%n 

SMALL PACKER SKINS 

Calfskins under 

Ss Serre. 251gn Zien 72 
Kips, 15/30 ...... 20@ 24n 20@ 24n m1* 
Slunks, regular .. 1.25n 1.250 3.25° 
Slunks, hairless 40n 40n o* 

SHEEPSKINS 

Pkr. shearlings, 

No. 1 -..e-LT5@1.85 1.854 2.00 6.00 

Dry Pelts ... 28n 28n 52@ 550 
Horsehides, 

untrmd. 6.250 6.250 16.00n 


*Ceiling price. 





Week 


Cor. Week 
1951 


N. Y. HIDE FUTURES 


MONDAY, MAY 26. 1952 


Open High Low Close 

Jan 16.75b 16.80 16.80 16.74b-82a 
Apr 16.75b 16.69n 
July 17.02b 17.05 17.05 16.95b-17.05a 
July. ‘53 16.71t 16.66n 
Oct 16.91b 16.95 16.85 16.85 
Nov., ‘53 16.6Sb 16.64 

Sales: 19 lots 

TUESDAY. MAY 27. 1952 

Jan . 16.70b 16 35b-45a 
Apr . 16.60b 16.30b-45 a8 
July 16.90b 17.05 16.96 16.60b-80a 
July "33 16.65b 16.27n 
Oct . 16.80b 16.98 16.45 16.50-45 
Oct., °58. 16.25n 

Sales: 49 lots 

WEDNESDAY. MAY 28. 1952 

Jan 16.40b 16.55 16.45 16.55b-58a 
Apr . 16.35b 16.50n 
July 16.51b 16.70 16.70 16. 60b-80a 
July, °53 16.35b 16.47n 
Oct 16.65 16.75 16.45 16.55-60 
et ve 16.42 16.42 16.45b 

Sales: 66 lots 


FRIDAY. MAY 30, 1952 


Memorial Day 
(Legal Holiday) 
Market Closed 





CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended May 24, 1952, were 3,920, 
000 lbs.; previous week 4,174,000 lbs.; 
same week 1951, 3,521,000 lbs.; 1951 to 
date, 94,453,000 lbs.; same period 1951, 
117,353,000 lbs. 

Shipments for the week ended May 
24, 1952 totaled 3,938,000 lbs.; previous 
week 4,807,000 lbs.; corresponding week 
1951, 3,323,000 lbs.; this year to date, 
82,240,000 lbs.; corresponding period a 
year ago, 96,675,000 Ibs. 


FORM-BEST 


really 


bring out 


the ham in me. 


FORM-BEST 


Full-Length 
STOCKINETTES 


Are woven with s-t-r-e-t-c-h and snap. 
«Slip on in jig time to save you money. 


«Shape up firm, plump hams. 


Made by the makers of PIN-TITE 
Extra Strong Shroud Cloths 








The Cincinnati Cotton Products Co. 
Cincinnati 14, Ohio 















PIKLE-RITE 


Improves 
Your Appetite! 





Improve the flavor, appeal and demand for 
your pickle pimento meet loaves and other 
specialties with easy-to-use 


CHUNKS 
z SWEET DICED 


Samples and Quotations on Request! 


PIKLE - RITE COMPANY INC. 


Growers - Salters - Manufacturers 
2965 Milwaukee Avenue © Chicago 18, Illinois 
Phones: Main Office —BElmont 5-8300, 
Chicago, Illinois 
Factory — Pulaski, Wis., Pulaski II! 
BROKERS WANTED 














HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & Co. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 

e 

HEADQUARTERS: 

National Stock Yards, Ill. 

UPton 5-1860 

Bridge 8394 

UPton 3-4016 

Also at Stock Yards in 

Bushnell and Peoria, Ill. 


V Our 20 country points operate under 
name ef Midwest Order Buyers 

V All orders placed through 
National Steck Yards, Iilinols 


Phones 














WEDNESDAY'S CLOSINGS 
Provisions 

The top price paid for live hogs on the 
Chicago market was $21.75; average, 
$20.20. Provision prices were quoted as 
follows: Under 12 pork loins, *52.30; 
10/14 green skinned hams, 49@49%; 
Boston butts, 43%; 16/down pork 
shoulders, 38 nominal; 3/down spare- 
ribs, 39@40; 8/12 fat backs, 9@10%; 
regular pork trimmings, 20 nominal; 
18/20 DS bellies, 20 nominal; 4/6 green 
picnics, 32% @ 32%; 8/up green pic- 
nics, 31@32. 

P.S. loose lard was quoted at 10.87% 
asked and P.S. lard in tierces at $12.25 
bid. 

Cottonseed Oil 


Closing cottonseed oil futures at 
New York were quoted as follows: 
July 14.71B-74A; Sept. 14.98-99; Oct. 
15.10-09; Dec. 15.35; Jan. 15.32-45A; 
Mar. 15.50B-59A; May 15.64B; and 
July 15.55B. 

Sales totaled 280 lots. 





Consumer Paid Less, Farmer 
Got Less For March Meat 


March percentage changes in the 
“market-basket” values of meat de- 
clined by 10 points from a year earlier, 
the Bureau of Agricultural Economics 
has reported. This indicated that the 
net farm value of meat products aver- 
aged 10 per cent lower in relation to a 
12 per cent increase in marketing 
charges for the same commodities for 
the month compared with a year ago. 

Retail costs to consumers averaged 
about 3 per cent less for the month 
than last year, the report added. 

The decline in farm value «of meat 
products was the result of declines of 
21 per cent in live hogs, 7 per cent for 
beef cattle and 27 per cent for lambs. 
Marketing charges for the first three 
months of this year averaged about 5 
per cent above the same period last 
year. 


New England Tanners Set 
Up Scholarship In Leather 


The New England Tanners’ Produc- 
tion Club has established a $500 tui- 
tion scholarship for the scholastic year 
1952-53 to a student entering either 
the leather engineering course at 
Lowell Textile Institute or the School 
of Leather and Tanning Technology at 
Pratt Institute, the scholarship com- 
mittee of the Tanners’ Production Club 
has announced. 

Preference will be given to an em- 
ploye engaged in the tanning industry 
in New England or to a member of the 
family of an employe, and the final 
choice will be made by the scholarship 
committee. The winner then will select 
the school he wishes to attend, the 


committee said. 
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MEAT EXPORTS-IMPORTs 

Exports and imports of meats gy 

ing March, as reported by the US. p, 
partment of Agriculture: 

Mar. Mar 

Commodity 1952 195) 


Pounds Pounis 
EXPORTS (domestic) 
Beef and veal— 
Fresh or frozen ....... 
Pickled or cured ..... 
Pork 


215,588 167.8 
664 650 Aly 


Fresh or frozen ....... 1,323,711 1) 
Hams & shoulders, am 
cured or cooked .... 993,727 T1398 
eee ee 3.143.958 2,360 95: 


Other pork, pickled, 
salted or otherwise 
eured (includes 
sausage ingredients)... 
Sausage bologna & frank- 


2,446,034 4liss 


furters, (except 

Canned) ......-.esee0% 100,097 94.6% 
Canned meats 

Beef and veal ....... 235,460 57.1 


Sausage, bologna & 
frankfurters 


ateees 429,935 133,08 
210,716 393 oi 
393 563 


Hams and shoulders 
Other pork, canned.. 
Other meats & meat 


products, canned’? .. 98,433 250,36 


Lamb and mutton 
(except canned). 28,547 pK val 
Lard, (includes rend- 
ered pork fat) ..... 79,626,521 55,519,34 
Tallow, edible .......... 1,007,550 933,085 
Tallow, inedible ....... 70,017,405 40,300.01 


Inedible animal oils, 
n.e.c. (includes lard oil) 

Inedible animal greases 
& fats (includes grease 


1,286,904 108 34 


COGRTEE) i dv ec Ceccwesves 12,693,285 4,581.9 
IMPORTS 
Beef, fresh or frozen ... 1,323,700 3,827m 
Veal, fresh or frozen .... 292 8.45 
Beef and veal, 
pickled or cured ...... 10,913,851  8,350,8 
Canned beef (includes 
corned beef) ......... 6,095,050 15,826.48 
Pork, fresh or chilled 
and frozen ....... cues 44,186 257,080" 
Hams, shoulders & bacon 3,717,768 2,911,s" 
Pork, other pickled or 
GHEOE cc cccseccccecece 50,489 S4me 
Lamb and mutton ...... 568,235 288,468 
Tallow, edible .......... - 
820,908 


Tallow, inedible ........ 


1Includes many items which consist of varying 
amounts of meat. 

*Revised. 

CORRECTION: February 1951 exports of cane 
hams and shoulders and other pork, canned, shoul 
be 368,967 Ibs. 

Compiled from official records, Bureau of t 
Census. 


Figures Show Sharp Drop 
In Canadian Meat Exports 


Exports of canned meats from Cat- 
ada have decreased sharply in the past 
five years, Dominion records show. 
Total exports of canned meats in 19 
amounted to 108,324,890 lbs. By 194 
this figure was down to 46,389,808 lbs 
and in 1949, 11,321,490 lbs. In 1950 the 
Dominion shipped out 8,879,178 Ibs. a 
canned meats, and last year only 2,285; 
711 lbs. 

Total value of Canadian canned mest 
exports last year was $961,620. Fire 
years before that it was $19,778,431. 
Great Britain was the biggest buye 
back in 1947, but in the last three years 
the United States has absorbed the bulk 
of Canadian canned meat exports. 

Imports of fresh beef and veal have 
jumped sharply in the past five years 
from 8,427 Ibs. in 1947 to 10,454,806 
Ibs. in 1951. Imports of canned 
last year amounted to 18,927,687 Ibs 
compared with 10,281,461 Ibs. in 198}, 
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9,289,940 Ibs. in 1949, 563,425 Ibs. i 
1948 and 340,197 Ibs. in 1947. 
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lamb Crop Making 
Best Progress In 
Southwest States 


The development of the spring lamb 
crop to May 1 is progressing favorably 
cording to the latest report by the 
US. Department of Agriculture. Most 
jamb producing states reported a pick- 
yp in the condition of lambs in their 
respective areas since a month ago. 

In California, the feed situation has 
improved during the past month to 
where lambs are filling out well, and 
ranges are in good condition. Con- 
tracting has been going on for several 
weeks, but the supply appears smaller 
than last year around this time. 

Most of the lambs in Arizona have 
heen marketed, and the movement is 
expected to be completed by about May 
, Average weights were lower than 
usual, but the remaining lambs are 
expected to carry more weight. 

Texas reports a heavier volume of 
marketing around Fort Worth than a 
year ago, with most of the lambs in 
fair condition. Pastures have improved 
in the past month, except in the west 
and northwestern parts of the state. 

Development of spring lambs in the 
Southeast has been delayed due to un- 
favorable feed conditions earlier in the 
season. Pasture conditions in Tennes- 
see and Kentucky have improved de- 
tidely during April, and are expected 
to furnish a good supply of feed soon. 
Feed is still a doubtful commodity in 
some parts of Virginia, however. 

Weather has favored the growth of 
spring lambs in Missouri, and the bulk 
of the crop is reported in good condi- 
tions Lambing has been later than 
usual, and farmers expect the peak of 
marketing to come in early July. 

Cool, damp weather in the North- 
west has delayed the growth of early 
spring lambs, but they are reported 
making better progress as the feed 





CINCINNATI, OHIO 
DAYTON, O10 
DETROIT, MICH. 

FT, WAYNE, IND, 
INDIANAPOLIS, IND. 
JACKSON, 


situation 


improves. Marketing is ex- 
pected to be later than usual, probably 
reaching its peak in late July or early 
August. 


SALABLE LIVESTOCK AT 
12 MARKETS IN APRIL 


The U.S.D.A. report for twelve mar- 
kets follows: 


CATTLE 
April April 
1952 1951 
CD. cbc osenen sees és ue : 130,219 
re reer 83,174 
Omaha g 





Natl. Stock Yards ....... 45,974 
St. Joseph ......... 30,744 41,320 
i ga Se ee 72,848 93,562 
FS eee 60,550 42,271 
a eS 23,957 23,164 
Oklahoma City .......... 32,912 25,486 
CO, eS a - 9,943 10,634 
DNS WEED cu wes nudene oe 23,764 23,099 
DE bus tha%0 maaaaaie 56,402 51,503 

Total . 698,689 696,727 

CALVES 

Chicago ...... 7,771 7,172 
eM oukdehes ened 6,454 5,049 
SEL hia be wlan bin, we 2,977 1,873 
Natl. Stock Yards ...... 15,437 16,215 
St. Joseph ...... 1,906 2,075 
ED acre 04028 eee 899 899 
a FS ee 35,107 21,236 
eae 5,478 6,138 
Oklahoma City .......... 3,134 2,662 
SED is Bes ce vinesded ve 4,864 4,950 
ae re 8,466 7,642 
DED -wevdvbscuusenrec 2,658 2,191 

Total 95,111 78,102 

HOGS 

Ohicago isteedeusincha me 224,848 184,443 
ee. Eee ee 72,738 65,513 
CR Adphane cent sap eens 195,356 157,566 
Natl. Stock Yards ........ 275,404 286,860 


Launch Nation-Wide Drive 
To Eradicate Brucellosis 


The National Brucellosis Committee, 
with the cooperation of farm, dairy, 
medical and research organizations, has 
planned a nation-wide campaign 
pointed toward the eradication of bru- 
cellosis, the disease which annually 
causes losses amounting to about $100,- 
000,000. 

This price includes robbing Amer- 
ican tables of billions of pounds of milk 
and meat every year, not to mention 
that it can affect humans as well. In 
humans, it is commonly known as un- 
dulant fever, and can incapacitate hu- 
mans for weeks at a time, or longer. 
Medical authorities estimate that it 
affects about 30,000 or more persons 
each year. 

Incidence of brucellosis in dairy beef, 
swine and goat herds is most frequently 
evidenced by abortion, temporary or 
permanent sterility and loss of condi- 
tion. It causes hundreds of thousands 
of calves not to be born each year, and 
cuts down on milk production of ani- 
mals affected by it, the committee says. 


SLAUGHTER BY REGIONS 


Livestock slaughter under federal in- 
spection during April, 1952, by stations, 
was reported by the U.S. Department 
of Agriculture as follows: 





K-M offers a 
well-planned and 





ie ME ats066 4 0wah eae 88,955 107,198 " 
Sioux City ...... . 129,366 138,425 ; Sheep 
tt . aaa 184,769 121,079 Region Cattle Calves Hogs & Lambs 
Indianapolis ..... 215,473 213,803 N. Atlantic 
SE Eee ree 22,705 21,455 States 84,000 75,0090 530,000 182,000 
rrr rrr 74,427 82,666 s ' 
. y on'217 : S. Atlantic 
> FER on ce verterees gl Pyne States 17,000 18,000 229,000 
La 4 . . »f he 
ite A N. C. States 
Total -1,529,506 1,418,180 Eastern . 207,000 176,000 1,431,000 98,000 
N. C. States 
SHEEP N. Western ..275,000 61,000 1,784,000 291,000 
Chicago ona 55,285 22,184 N. C. States 
Kansas City 51,028 39,109 8S. Western 97,000 20.000 531,000 98,000 
— (pth tesa esac sce ee eee 73,880 24,521 S. Central States 80,000 36,000 407,000 50,000 
— Stock Yards .... 2,426 5,116 Mountain States. 57,000 3,000 102,000 58,000 
Tage oe eeesevenses 4 Bed Pacific States ..122,000 17,000 267,000 163,000 
Sio cet ee bawhawe . 7.5 2, 
eee _ settee eee eeee to — Total .........-938,000 405,000 5,281,000 941,000 
dianapolis Ses stenvacks 3, ARS ‘ . 
Giaemaee  geenapeionngs 11.182 8138 _ Other animals slaughtered under Federal inspec- 
Cincinnati 2» 984 519 tion, (number of head): April 1952, Horses 29,- 
Pens Weed . 2... cs cces 50,625 49.048 599; Goats 248: April 1951, Horses 26,022; Goats 
. 9, @ An 
Denver .....- 108,240 30,630 3-652. 
—-— - —— Data furnished by the Bureau of Animal 
WE sivdsvonnendaces 418,911 203 369 Industry. 
+ 
+ 
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NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF « 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 










































LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended May 17, were reported to THE| ag follows: 
NATIONAL PROVISIONER by the Canadian Department of Agri- 


culture as follows: | HOGS (Includes Bulk of Sales): 

















GOOD VEAL | BARROWS & GILTS: 
STEERS CALVES HOGS: LAMBS | f 
STOCK Up to Good and Gr. Bi Good | Chelce: aa 
YARDS 1000 Ib. Choice Dressed Handyweights | er a ee a 
" © or « » « ‘ | a B. cee ada. 40 
DE avscecess bese * $25.00 $39.23 160-180 Ibs. |. . 20.50-21.65 
Montreal kis 21.75 7" ‘ ~ 21 EA.4 rR 
7 » a | 180-200 Ibs. ... 21.50-21.75 
Winnipeg ... ’ 28.50 22.00 | on. o1 On. 
“> = Sppaabegtianres Recent 22 30.41 19.88 | 200-220 lbs. ... er ae 
Edmonton ... 32.60 20.00 | 220-240 Ibs. ... 21.00-21.75 
Lethbridge oe | 240-270 Ibs. ... 20.25-21.25 
Pr. Albert* 270-300 Ibs. .. “ 
Moose Jaw : ae. pte § 300-330 Ibs. 
Saskatoon 22.00 23.60 - 330-360 Ibs. 
Regina .. eer ol ees Medium 
Vancouver 24.75 eee | 160-220 Ibs. ... 18.75-21.25 
Dominion Government premiums are not included Sows: 
*Not received in time for publication Choice 
270-300 Ibs. ... 18.25-18.50 
300-330 lbs. ... 18.75-18.50 
330-360 Ibs. ... 18.00-18.50 
360-400 lbs. ... 17.50-18.25 
400-450 lbs. ... 17.25-18.00 
Ly 450-550 Ibs. ... 16.75-17.75 
A uver Oo Zve Stoc. Medium: 
250-500 Ibs. ... 16.25-18.00 





700- 900 Ibs. .. 35.00-36.50 

Y ’ E P 900-1100 Ibs. .. 34.75-37. 
40 1100-1300 Ibs. .. 34.50-37.00 
ears Xperience 1300-1500 Ibs. 34.00-36.50 


on the Indianapolis Market “Feo 900 the. 


700- 900 
900-1100 Ibs. 
1100-1300 Ibs. 


INDIANAPOLIS + FRANKFORT in ie Bs 
INDIANA Seeatee ie: <: Sanaa 


1100-1300 Ibs. .. 29.50-32.5 


35.00 





Tel. FRanklin 2927 * Tel. 2233 Cll wis. ...... 27.80-20.00 


Utility, all wts.. 24.00-27.50 














HEIFERS: 

Prime: 
600- 800 Ibs. .. 35.00-36.50 
800-1000 Ibs. .. 34.75-36.50 

WATKINS & PoTTs [| =: 
600- 800 lbs. .. 33.00-35.00 
800-1000 Ibs. .. 32.50-35.00 

LIVESTOCK BUYERS | Good: 
| 500- 700 Ibs. .. 29.00-33.00 


tor 


700- 900 Ibs. 


NATIONAL STOCK YARDS, ILL. Commercial, 
UP ton 5-1621 & 5-1622 | all wts. ...... 27.00-29.00 


8.50-33.00 


























Utility, all wts.. 24.00-27.00 23. 
| COWS: 
" Commercial, 
© ? | all wts. ...... 24.00-27.00 
4 | Utility, all wts.. 22.50-24.00 
j 
é ar Tl e | Canner & cutter, 
Gy WAR cenies 16.50-23.50 18.50-22.50 16 
SINCE 1876 BULLS (Yrls. Exel.) All Weights: 
Good PewedSestes shbeaesees 2 
THE H. H. MEYER PACKING CO. © CINCINNATI, O. | Commercial .... 24.00-26.75 
| Utility ...+ 22.50-24.00 
oa e B e L ° y | Cutter ..++ 20.00-22.50 
AM ACON ARD AUSAGE | | veacens 
- Choice & prime. 31.00-38.00 37.50-38.00 31. 
Com'l & good... 25.00-31.00 32.00-37.50 28. 
2 ¢ | CALVES (500 Lbs. Down): 
Choice & prime. 32.00-35.50 33.50-37.50 30. 
Com'l & good... 25.00-832.00 27.50-33.50 25. 


La SHEEP AND LAMBS: 
ach ade § LAMRS (105 Lbs. Down): 
Choice & prime. 27.00-28.00 
Good & choice, 
MANUFACTURING CO. (Shorn) ...... 25.00-27.00 
EWES (Shorn) 


Good & choice. 9%.00-11.00 
RHINELANDER, WISCONSIN Cull & utility .. 6.00- 9.00 





St. L. Natl. Yds. 


Chicago Kansas City Omaha St. Pays 


18.00-20.25 19.25-20.00 
19.75-21.50 20.00-20.75 


21.00-21.75 20.50-21.00 20.50-20.90 
21.25-21.75 20.75-21.10 20.50-20.90 20-75-21 5 
20.75-21.75 20.75-21.00 20.50-20.90 : . 
20.25-21.00 20. 


25-21. 





LIVESTOCK PRICES AT LEADING MARKET; 


Livestock prices at five western markets on Monday 
were reported by the Production and Marketing Admi 


: 00 20.00-20.75 29 ona" 
19.65-20.40 19.75-20.50 19.00-20.95 Yt 
19.25-19.85 19-50-20.00 18.50-19.50 18 3nip3 
18.75-19.35 19.25-19.75 18.50-19.50 I8.so49s 


18.50-21.00 19.75-20.50 17.50-20.50 


19.00-19.5 
19.00-19.25 





18.75-19 18.50-19 
18.25-18. 18.50-18. 
17.75-18.40 18.00-18 





16.75-18.00 17 


16.00-18.50 17 


35.50-36.75 








30.50-33. 2! 
30.00-33.25 
30.00-32.7: 


27.50-30.50 25. 


25.00-27.50 


35.5 
35.25-36.50 





32.75-3 
32.75-35.25 


30.25-32.75 28 
30.25-32.75 28 


27.2 








28.75-29.25 26 
27.00-28.75 25. 


11.50-13.00 11. 


18.75-19.00 18.50-19.7 

18.75-19.00 18.50-19.7 

00 18.50-19.75 
7 


-75-18 


50-17. 


50-36. 
75-36.2 
50-36. 
00-36. 











.25-31. 


-25-31. 








00-36. 


00-31 


00-34 


00-30. 


25-28. 


00-26 


50-12. ° 
7.50-11.50 8.00-11.50 5.00- 9.50 


50 16.75-17.75 


26.00 
26. 
25. 


23. 


5 
5 


75 17.50-18 


75 15.00-19.00 











20.00-23.50 


25 16.00-20.50 18.0021 





24.50- 


24.502 


00 
00 
0O 





00 32.00-36.00 31.00-37.0 
00 = 26.00-32.00 25.00-3L.0 


00 =30.00-35.00 30.00-4.0 
00 = 25.00-30.00 24.00-30.0 


OF unanasunen 28.00-29.0 


50 9.50-11.50 12.00-13.0 
505.00. 9.50 7.001150 





» May % 
Nistration 








0 0-16.75 
-25  16.00-17.00 16.00-197; 


00 = 34.50-36.00 3450-365 

5 3 35.00-37.0 
34.00-37.00 
33.50-36.00 


32.50-35.0 
2.00-35.00 


29.50-32.50 
29.50-82.50 
29.00-32.0 


26.50-29.50 
23..00-26.0 


33.50-35, 00 
34.00-36.0 


32.00-33.0 
34.00-36.0 


28.50-3L.0 
28.50-31.0 


25.00-28.75 26.50-28.0 
22.00-25.00 22.50-26.0 


23.50-25.50 24.00-26.0 
21.0028 





24.00-25 






23.00-26.0 


5 26.75-28.50 26.75-28.0 








PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil ¢ Special Papers e Printed in Sheets and Rolls 





j © 28 Ib. lard bags 
creators desiqners ¢ Printed Cellophane 
© Printed Parchment 


mu Iti co | or t vi nte rs 783-785 CAULDWELL AVENUE, BRONX 56, N. Y. » CYPRESS 2-7780 





| PAPER PRODUCTS COMPANY 


MILL AGENTS 


* Bacon Wraps 
e Ham Wraps 
e Loin Wraps 


« Waxed Meat Boards 
e Glassine 
« Complete Packaging 
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at pr 
ending 
report 


Butehe 
Others 


Tota 


Armour 
Cudahy 
Swift 
Butche: 
Others 


Total 


Gall, 
Kahn's 
Meyer 
Sehlach 
Others 


Total 














» $cc 
ae 
» 19.25.21 4 
) 20.75-21.19 
) 20.75-21,H 
) 20.00-21,95 
> 20.00.21 
b 19.25.99 
) 18.50-19. 
> 18.50-19. 5 
) 

5 19.25-19:75 
5 18.75-19.5 
5 18.00-18.5 
5 17.00-18.6) 


5 16.0016 7; 
D 16.00-16,75 


0 34.50-36.0 
0 35.00-37.0 


31.50-34.0 
0 29.5032 
5 29.50-82.0 
> 29.00-32.0 
0 26.5020 
5 23.00-26.0 
0 33.50-35.0 
0 34.00-36.0 


5 32.00-33.0 
5 34.00-36.0 


0 28.50-3L0 
0 28.50-31.0 


26.50-28.0 






0 24.00-26.0 
0 21.0008 


0 18.00-21.0 


5 24.00-25.0 






24.50-26.5 
23.00-26.0 





31.00-37.0 
1) 25.00-31.0 





0 30.00-04.0 
1 24.00-30.0 
28.00-29.0 


50 26.75-28.0 
0 12.00-13.0 
9 7.00-11.80 


a 
a 


APANY 


pat Boards 


Packaging 
S$ 2-7780 


Ca 





sy 31 














PACKERS’ 
PURCHASES 


purchases of livestock by packers 


eenters for the 


princi 1 
at + May 


ending Saturday. 


week 


24, 1952, as 


reported to The National Provisioner: 


CHICAGO 
rmour, 6,889 hogs: Swift 
bs : Wilson, 1,284 hogs: Agar, 


S86 
6,836 


: Shippers, 11,349 hogs; and Oth- 


¢ 23,613 hogs. 


Total: 16,657 cattle; 1,707 calves; 


50.857 hogs: 2,045 sheep. 
KANSAS CITY 


















Cattle Calves Hogs Sheep 
.. 2,206 364 1,345 1,750 
 .. "11948 332 3,399 4,220 
Wilson... 309 3,168 a 
. 4,098 1,187 eae 
Butchers -- eam 2a 
Others 471 2,421 2,648 
Totals .. 9,032 696 11,520 8,618 
OMAHA 
Cattle and 
Calves Hogs Sheep 
. 5,803 10,270 2,460 
tomehy | 4.247 9,447 =. 2,888 
Gwift .....+. 4.442 5,234 1.936 
Wilson ....- 2,021 3,597 664 
Cornhusker = tee . 
Bagle ...--- 65 we se 
Gr. Omaha 277 oe 
Hoffman 97 * 
Rothschild 339 ; 
John Roth 957 ; 
Kingan ..... 1,314 : 
Merchants 82 co 
Midwest 89 a ° 
Omaha .....- 337 ese ° 
Union Pkg. 6 7 
Others .....- 13,018 : 
Totals «20,640 41,566 7.943 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,522 926 9.984 1,399 
Swift .... 1,826 1,026 6,173 798 
Hunter 213 . 6.976 7 
Hell ..... hue ° 
Krey ... 
Laclede . 
Totals .. 3,561 1,952 2 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 2,055 160 9,653 4,359 
Armour .. 2,589 164 6,117 440 
Others - 4,014 259 4,817 314 
*Totals . 8,658 583 20,587 5,113 
‘Dees not include 2,146 hogs and 
14% sheep direct. 
sIoUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,321 2 7,770 866 
Cudahy .. 3,763 1 10,063 860 
Swift .... 2,661 1 4,490 678 
Butchers . 288 vr 37 rT 
Others . 8,475 9 12,116 213 
Totals ..18,508 13 34,476 2,617 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,147 57 1,745 1,068 
Wilson ... 750 98 1,358 881 
Loeal 
batehers . 85 1,118 
‘Totals . 1,982 155 4,211 1,949 
“Dees not include cattle, 36 
calves, 7,686 hogs and 366 sheep 
direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,191 77 3,513 3,878 
a aa aon one 
78 ose awe ee 
88 inn ae 
Sunflower . li meat 3 oe 
Others ... 928 791 134 
Totals 1,948 77 5,364 4,012 
CINCINNATI 
: Cattle Calves Hogs Sheep 
Gall... +h 110 
Kaho’s .. aS 
Meyer |. Z 
¥ oq 172 86 14 
Others... 2,132 1,152 13,015 i192 
Totals . 2.304 1,238 13,015 316 
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DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,201 28 1,991 2,785 
Swift .... 1,251 --- 1,682 1,535 
Cudahy 778 10 1,750 832 
Witson ... 679 cae eT ve 
Others . 4,396 145 1,706 527 
Totals .. 8,305 183 7,079 5,679 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour . 4,339 2,181 8,943 1,164 
Bartusch 865 ‘96 bee one 
Cudahy 1,184 314 419 
Rifkin 910 63 sas 
Superior 1,427 oY eae -_* 
Swift .. 4,406 2,616 16,544 933 
Others . 2,401 1,623 12,413 766 
Totals ..15,532 6,797 37,900 3,282 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 1,005 307 1,575 5,274 
Swift . 1,198 525 739 3,241 
Blue Bonnet 485 51 394 on 
Gu eden 248 3 wae ee 
Rosenthal . 91 oa* 17 5 | 
_ - _ | 
Totals .. 3,027 886 2,725 8,520 
MILWAUKEE | 
Cattle Calves Hogs Sheep | 
Plankinton. 923 1,721 5,296 202 
Armour 304 2,051 ‘ ee | 
Others - 2,872 1,826 353 17) 
Totals .. 4,099 6,598 5,649 219 | 
TOTAL PACKER PURCHASES 
Week Cor. | 
ended Prev. Week | 
May 24 Week 1951 
Cattle . 107,850 11 111,002 | 
Hogs . 244,260 261,529 262,643 
Sheep «+ 51,975 56,044 42,283 





LIVESTOCK RECEIPTS 
Receipts at 20 markets for | 
the week ended May 24, with 
comparisons, are shown in 


the following table: 


Week to 


date . 212,000 444,000 119,000 | 
Previous 

week 213,000 440,000 130,000 
Same wk. 

1951 197,000 484,000 136,000 


date 4,291,000 11,839,000 3,020,000 


date 4,460,000 11,324,000 2,645,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ending May 22: 


Coast 


Cattle Calves Hogs Sheep 


Los Angeles 8,300 1,250 2,300 250 
N. Portland 1,350 250 1,600 RSH 
S. Francisco 600 70 1,000 2,200 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., May 27, 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice 
160-18) Ibs. ...... . $17.75@20.25 
180-240 Ibs. 19.75@20.75 
240-300 Ibs. ......... 19.35@ 20.75 
300-360 Ibs. ......... 18.90@ 20.25 
Sows: 
270-360 Ibs 18.25@ 19.35 
440-550 lbs. ......... 16.25@18.15 
Corn Belt hog receipts 


were reported as follows by 
the U. S. Department of 





Agriculture: 
This Same day | 
week last wk. 
estimated actual 
May 23... 31,500 33,000 
SS) ar 29,000 32,5 
May 26 ...... 35,000 36,500 
May 27 ........ 40,000 39,500 
 &  Ppeae 40,000 50,000 
May 29 none available | 


1952 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 


PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending May 24: 











CATTLE 
Week Cor. 
Ended Prev. Week 
May 24 Week 1951 
Chicagot ..... 16,657 17,141 17,196 
Kansas Cityt. 9,728 9,289 9,742 
Omaha*t ..... 19 20,052 19,886 
E. St. Louist. 4.970 7,370 
St. Josepht 6,653 6,884 
Sioux Cityt 9,908 9,576 
Wichita*t 2,346 2,037 
New York & 

Jersey City? w atc 6,789 
Okla. City*t.. 2,696 1,939 
Cincinnati§ 3.380 2,080 
Denvert ... 9,609 10,35 8,544 
St. Pault 13,131 13,949 11,708 
Milwaukee? 3,688 3,967 3,041 









Total 108,296 112, 106,742 
HOGS 

Chicagot .... 39,508 34,575 38,891 
Kansas Cityt. 11,520 11,884 14,199 
Omaha*t ..... 34,499 34.819 29,466 
E. St. Louist. 5 772 33,416 
St. Josepht 23,126 24,814 
Sioux Cityt 22,232 19,383 
Wichita*t 13 9,226 


New York & 





Jersey Cityt 50,923 45,240 
Okla. City*t 11,825 
Cincinnati§é 4 14,064 
Denvert } 11,748 
St. Pault 27,007 24,265 
Milwaukeet 6.286 5,820 











Total . .-226,278 286,930 282,327 
SHEEP 
Chiecagot 2.045 3,187 2,736 
Kansas Cityt. 8,618 10,959 6,947 
Omaha*tt . 10,745 12,150 4,362 
| E. St. Louist. 2,197 2,334 1,239 

St. Josepht... 6,230 6,876 6,393 
Sioux City? . 3,947 4,354 2,005 
Wichita*t - 8,878 3,924 2.814 
New York & 

Jersey City? . 88,217 30,072 
Okla. City*t 2.315 3,514 2,575 
Cineinnati§ 839 471 189 
Denvert 6,243 5.600 3,605 
St. Pault 2,516 3.118 785 
Milwaukee! 218 265 156 

Total ...... 49.791 94.978 63,968 

*Cattle and calves 

+Federally inspected slaughter, in- 


eluding directs. 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 
slaughter. 


for 
directs 


receipts 
including 


local 





BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Tuesday, May 
27, were as follows: 











CATTLE: 
Steers, ch. & pr 835.500 36.00 
Steers, gd. & ch. ... 32.25@34.50 
Heifers, ch. & pr - 33.25@33.75 
Heifers, util. & gd.. 24.00@21.00 
Cows, com. ......... 24.00@26.00 
Cows, utility os .. 23.0°@25.00 
Cows, canner, cutter. 21.00 only 
Bulls, com'l . 25.00@ 27.00 
Bulls, utility ..... 23.0@ 26.00 
VEALERS: 
Aer ene 40.00° 
_ - & Seerrereeee 33.00@28.00 
Ut. & com 24.00@31.00 
ED avetetnceussuewn 17.00@ 20.00 
HOGS: 
Gd. & ch., 170/230. . .$21.75@22.25 
Cows, 400/ down 16.50@17.50 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended May 23: 


Cattle Calves Hogs* Sheep 

Salable 
Total (inel. 

directs 
Prev. wk.: 

Salable 
Total (inel. 

directs ..5,215 


215 43 903 
1,386 23,407 24,391 


*Including hogs at 3lst street. 


CHICAGO LIVESTOCK 








Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods. 

RECEIPTS 

Cattle Calves Hogs Sheep 
May 1% 398 11,346 3,045 
May 20 376 2,010 
May 21 380 2.989 
May 22 438 3,207 
May 23 200 800 
May 44. ; 100 
May 26 ..15,200 500 3,600 
May 27 .. 6,000 300 1,400 
*Week so 

far ... 21,200 800 24,600 5,000 
Prev. wk..20,228 774 25,582 5,055 
Yr. ago ..19,242 998 32,479 2,212 
2 yrs. ago. 8,539 390 9.453 962 

*Including 200 cattle, 3,600 hogs 


and 2,000 sheep direct to packers. 








SHIPMENTS 

May 19 3,949 16 1,620 122 
May 20 .. 3,250 103 «1,949 368 
May 21 .. 3,911 4 1,384 and 
May 22 .. 1,614 we ae 816 
May 2: 5 500 . 2,000 
May 24 200 sae 300 oss 
May 26 .. 4,000 . 2,000 1,000 
May 27 .. 3,000 2,000 400 
Week so 

far .... 7,000 ° 1,400 
Prev. wk.. 7,199 119 490 
Yr. ago .. € 1 81 55 
2 yrs. ago. 2.0 1 142 

MAY RECEIPTS 
y 1951 
Cattle 112,745 
Calves . 6,345 
Hogs . . 249,890 244,176 
Sheep 48.504 22,350 
MAY SHIPMENTS 

Cattle i 42,187 
Hogs 24,782 
Sheep 7,339 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, May 15: 





Week Week 

ended ended 

May 27 May 22 

Packers’ purch 26,953 34,600 
Shippers’ purch 10,083 
Total 44,683 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Tuesday, 
May 27, were reported as 
shown in the table below: 
CATTLE 











Steers, gd. ch Wa 30.00 
Comm. & gd. 30@ 29.50 
Steers, com. & gd 30,00@31.50 
Heifers, util. comm.. 27.00 only 

Cows, com'l 5. 50@ 26.50 
Cows, utility 21.00@ 24.00 
Cows, can. & cut .00@ 20.00 
Bulls, util., com’l 26.50@ 28.50 

VEALERS: 
Good .$33.004 36.00 


Utility & ch. 30.00@ 36.00 


HOGS 


Gd. & ch., 200/240. .$22.00 only 
Sows, ch 2008 16.00@ 17.00 
SHEEP 


Lambs, gd., ch . $27.00 only* 


*Nominal 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for the week ended May 
17: 











CATTLE 
Week Ended Same Wk 
May 17 Last Yr 
Western Canada. 13,496 11,592 
Eastern Canada. 16,27 12,449 
Total , 29,773 24.041 
HOGS 
Western Canada 32.976 
Eastern Canada 58.780 
Total 121,231 91,756 
SHEEP 
Western Canada 4.210 SOT 
Eastern Canada Te w3a4 
Total 4.00 






















































and 


By C. E. DILLON 


MEAT SLAUGHTERING 
PROCESSING 





Only 





305 pages 
115 illus. 








extra services for your customers. 


Gives 1,00! 
slaughtering operation for 


formulas for sausage making. 





Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in - 
this book, you, too, can make more profits by adding 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
hints. and suggestions for planning the 
reatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 


Order your copy today from 
THE NATIONAL PROVISIONER 








and St. Louis, Mo. 


Austin, Minn. 


eludes Denver, Colorado, 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ending May » 
was reported by the U. S. Department of Agriculture 4 





follows: 

. tears . Sheep 

NORTH ATLANTIC Cattle Calves Hogs & La 
New York, Newark, Jersey City.... 7,813 8,117 44,706 gee 
Baltimore, Philadelphia ............ 5,028 1,324 28 652 ‘- 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis .. 8,080 1,001 50,356 4.469 
I CEN bn ceccels Shad dueevieg es ® be 5,076 61,764 121% 
i, EE cdwnhnoe d's cadace ree 19,450 86,530 rt 
i PLE? ca Wen vc can wsesasion 6,228 60,788 6Z 
NINN Fs ios sss. hevra soe a os oma toreait 4 21,971 ‘im 
Omaha Pep ee ee ee ee ee 266 41,624 14.60 
SR eee ae 1,671 22,703 97; 
Iowa and So. Minn.® ............... 1,996 168,589 2's 

Re eee ee 1,628 

SOUTH CENTRAL WEST® ........... 2,665 2a 

ROCKY MOUNTAIN® ........ 307 ren 

> sen kéneddedaan tweehes 1,156 29.49 
i PPP errr reer reererr 189/575 
Total Previous Week .............. 185.7% 
Total Same Week 1951 ......... 135.949) 


1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee 

Green Bay, Wisc. *Includes St. Louis National Stockyards, EB. St. Louis, 

3Includes Cedar Rapids, Des Moines, Fort Dodge, / 

City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Les 

‘Includes Birmingham, Dothan, Montgomery, Ala., and A , 

Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 

seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas, 4. 
Ogden and Salt Lake City, 

Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


SIncludes So. St. Jo. 


Utah. "Includes Le 








SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended May 23: 














15 West Huron Street © Chicago 10, Illinois Cattle Calves Hops 
oo fe ee ee oer 1,307 599 6,089 
SE OUND Nosds dswesminenan ons ‘ 518 748 
Corresponding week last year 2 408 7,182 
CLASSIFIED ADVERTISING 
POSITION WANTED HELP WANTED HELP WANTED 





ASSISTANT to PRESIDENT or MANAGER: Do 
you need a high caliber executive, complete knowl- 
edge of all phases of operations and manage- 
ment, willing to demonstrate ability before 
definite commitment? Your only investment 
travel and living expenses. W-233, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


BEEF SUPERINTENDENT: 25 years’ practical 
and business experience: Production, costs, n- 
ing, breaking, local and chain store sales, carlot 
shipments to east. Complete understanding of 
all operations. Capable of selling large volume 
and making money. W-225, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 


MANAGER-COMPTROLLER: Complete background 
all phases meat industry, practical experience, 
plant operations, departmental costs, accounting, 








finance, etc. Available now. W-234, THE NA 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill. 





ASST. SALES MANAGER: Available immediately. 
Formerly axsociated major packer. Executive abil- 
ity, af®cressive, experienced. Age 33. Proven rec- 
ord. Acquainted key accounts midwest, eastern 
markets. W-212, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 


QUALIFIED PORK SUPERINTENDENT: Capable 
of taking charge of all pork operations. 25 years’ 
experience, A-1 references. Big four trained. 
W-206, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, TI. 


WORKING SAUSAGE FOREMAN: 17 years’ ex- 
perience, desires position in medium or small plant. 
First class man. W-227, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 











MANAGER AVAILABLE: Thoroughly experienced 
in management, sales and all operations. Can act 
as own sales manager. W-235, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 


PORK SUPERINTENDENT: Casings, edible and 
inedible, also other departments. A-1 reference. 
W-236, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, II. 








MEAT PROCESSING 
PLANT SUPERINTENDENT: Eastern Coast Meat 
Processing Plant requires the services of a su- 
perintendent (male), familiar with curing, boning, 
sausage, smoking, canning, drying. Growing com- 
pany of 250 employees near the new U.S. Steel 
plant. Excellent opportunity. State background, 
age, marital status, and salary expected. Re- 


plies confidential. W-237, THE NATIONAL PRO- 
VISIONER, 18 EB. 4ist St., New York 17, N. Y. 





BEEF KILLING floor foreman. Located northern 
Ohio. Progressive company. Eight to nine hun- 
dred cattle per week. This is a permanent posi- 
tion for the proper man, please do not apply unless 
you are interested in a permanent position. Must 
have the ability to handle men properly and know 
all operations of killing floor, hide basement and 
rendering department. Excellent opportunity for 
advancement. Address application te W-216, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 





SALES REPRESENTATIVE wanted. Leading 
high rated old established importer and manufac- 
turer of natural spices and seasonings has sales 
territory open for commission man with estab- 
lished contacts in the sausage field who represents 


non-competing lines. National distribution. Re- 
plies confidential. Give full details, territory 
covered, lines represented, for how long. W-246, 
THE NATIONAL PROVISIONER, 18 E. 41st St., 


New York 17, N. Y. 





HOG KILL FOREMAN wanted to take charge of 
floor killing 10/20,000 hogs weekly. Good op- 
portunity with well established, independent pack- 





WANTED: A man qualified to take charge of o- 
eration and maintenance of power plant and indu- 
trial equipment, and of buildings. A _ thorough 
knowledge of boiler operation and refrigeration 
absolutely necessary. Application should furnish 
outline of education and experience. State pact- 
ing house experience and names of former enm- 
ployers. W-217, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 





CHIEF ENGINEER: In charge of engineers anf 
refrigeration and boiler room. Must understand 
refrigeration and power plant installation thor 
oughly; also charge of the mechanical mainte 
nance of the plant. Illinois Meat Company, 3% 
Wallace, Chicago, Illinois, BO. 8-4000. 





PLANT SUPERINTENDENT 
For new B.A.I. plant having capacity of 4, 
hogs and 1,000 cattle weekly. Located in mié- 
west. Kindly state qualifications and submit 
references. All replies confidential. W-238, THE 
NATIONAL PROVISIONER, 15 W. Huron &. 
Chicago 10, Ill. 





SPICE SALESMAN: Experienced, with a follow 
ing. Wanted by well-established soluble spice 
company to cover Michigan, Pennsylvania, and 
Ohio. ‘Liberal commission. W-239, THE N‘- 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
eago 10, Ill. 





— 


WANTED: For the Philadelphia Pennsylvania mar 
ket, salesman who can sell to jobbers, a 
veal, smoked meats, and pork cuts. Sehr 
commission. Write W-218, THE NATIONAL P 
VISIONER, 15 W. Huron St., Chicago 10, Il. 
——e 


SUPERVISOR: Edible and inedible rendering 
partment for large eastern slaughterer and packer. 











er in midwest. Must be able to maintain high e knowledge all types of 
yields, train and handle help efficiently. W-243. ang nee Rang - be and’ figuring yields, Bot 
THE NATIONAL PROVISIONER, 15 W. Huron W-209. THE NATIONAL PROVISIONER, 18 Bast 
St., Chicago 10, Il. 41st St.. New York 17, N. Y. 
— amen 

BEEF CASING SALESMAN | 
BROKERS WANTED: Modern aggressive Chi- | wy galeosman calling on sausage trade, Free ® 
cago sausage plant wants out-of-town representa- | carry as side line. Finest line of beef casings 
tion on smoked meats and sausages. W-221, THE Excellent quality and grading. W-230, THE x 
NATIONAL PROVISIONER, 15 W. Huron 8t., | TIONAL 15 W. Huron &t., 


Chicago 10, Ill. 





PROVISIONER, 
cago 10, Ill. 


The National Provisioner—May 31, 1% 
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CLASSIFIED ADVERTISING 





ales sets Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


; set solid. Pe 20 words 
tae sdditional words each. “Position 
pawl special rate: — K.. 20 words 
$3.00: additional words I5c each. Count ad- 


dress or box numbers as 8 words. Headlines 
7Se extra. Listing advertisements 75c per line 
Displayed, $8.25 per inch. rates op 


request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE 
eEeEe—7—~"" 
MEAT AND LOCKER PLANT 
CHOICE SOUTH-WEST LOCATION 
Located in city over 300,000 population. We buy 
bogs and cattle on foot and sell direct to con- 
mmers at retail prices. Excellent volume, all 
ales cash. Plenty killing quota if needed. Over 
1,000 lockers and all rented. Business established 
rer 10 years. All machinery and equipment in 
qeellent shape. Plant will net $1,500 te $2,000 
per month. Priced to sell at $37,500. First time 
afore rtunity unlimited. FS-201, E 
NATION. — 15 W. Huron 8t., 
oo 3 ml. 











PACKING and FREEZING plant for sale. Net 
has averaged $20,000 during first 6 years. Full 

tial not yet exploited. Engaged in manufac- 
ture of sausage products, freezing meat, poultry, 
ete, Serving 100 mile radius in eastern Georgia. 
Two plant buildings (9,830 sq. ft.), on large lot. 


equipped. Priced low at $66,675. Property, 
p Ann and good will included. No. 2G- 
wives. CHAS. FORD & ASSOC., Inc., Dept. 
1016, 10 N. Clark St., Chicago, Ill. 





CALIFORNIA PACKING AND FEEDING PLANT 
U.S, inspected packing plant. Capacity 60 cattle, 
100 hogs. Strictly modern. Completely equipped 
including 6 cattle and delivery trucks. Feed yards 
with artesian water for 600 head cattle. 400 A. 
farm on live stream. 4 houses, 5 large barns. All 
tor $275,000.00—Terms if desired. 


Vv. C. Bryant, Redding, California 





MIDWEST: Successfully operating meat specialty 
business including meat plant, retail-store and 
restaurant fully equipped. 8 room residence. Un- 
limited expansion. Corner lot. Property 2 miles 
from city limits on main thoroughfare. Walk-out. 
P$-245, THE NATIONAL PROVISIONER, 15 W. 
Haron 8t., Chicago 10, Ill 





FOR SALE or LEASE 
Slaughterhouse, beef and calf kill, 
hog kill, in progressive, fast expanding southern 
city. Reason: Other interests. FS-111, THE NA 
TIONAL —- 18 East 41st St., New 
York 17, 


with potential 





POR SALE: Small complete packing plant in 
western Michigan. Complete details furnished on 
request. FS-241, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





allation thor- 
nical mainte 
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y 31, 





BUSINESS OPPORTUNITIES 


SITES AVAILABLE 

For packing plant adjacent to Terminal Market 
in deep Sorth, just outside city limits of New 
Orleans, Excellent transportation facilities. All 
land owned by Stock Yards Company and a very 
attractive and mutually advantageous proposition 
can be offered to interested and responsible par- 
ties, For information write Manager, 





New Orleans Stock Yards, 
Peters St. 


Inc. 


OT N, Arabi, 


La. 





HOG +» CATTLE - SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 

Broker * Counsellor » Exporter * Importer 

Sami S. SUENDSEN 


7 $0. DEARBORN ST., CHICAGO 5, ILL 


nal Provisioner—May 31, 1952 








EQUIPMENT FOR SALE 


USED EQUIPMENT 
PRICED TO SELL 





U.S. Bacon Slicing Machine, commercial 

on ee ee ree 900.00 
Buffalo Bacon Slicing Machine, 2 HP. .. 250.00 
Buffalo Silent Cutter, 600% cap., 50 HP. 

Ce, GR 0n0000000000850eeeenaeaban 1500.00 
Buffalo Silent Cutter, 250% cap., 20 HP 

DEED ed eurcctsaveuseusnends4445e4s06be% 750.00 
Meat Mixer, 10005 cap., Fk See 750.00 
Meat Grinder, 20 HP. Sanders Sones eucws 450.00 
Meat Grinder, 3 HP. Enterprise £56 ..... 350.00 
Sausage Stuffer, 2002 Randall ........... 250.00 
Air-Compressor, 1% HP. Automatic ...... 150.00 
Bake Oven—90 loaf cap., Crandall Pettee. 250.00 
Bake Oven—120 loaf cap., McDonald 600.00 
Kettle, 80 gal. jacketed, stainless clad... 150.00 
Rotary Meat Cutter, 7% HP. ............ 250.00 
Do All Meat & Bone Saw, 1% HP. ...... 300.00 
Barrel Washer—New, Globe. ........... Sacrifice 


Electric Hoist—% and 1 ton Budget..125 & 150.00 


Ham Molds, sta. st. 10/12 & 12/14f ea. 9. 
Loaf Molds, stainless bake pans....... ea. 1.50 
Stainless Steel Smoke Sticks.......... ea. 15 
Trolleys, Tracking, Trees, Cages, Bacon 

TOES | cvcccwccdecssescegissecaceseceses .05 


Many other items. Everything in good condition. 
CHAS. ABRAMS 
2nd ST. PHILADELPHIA, 
Walnut 2-2218 


68 N. PENNA. 





14—Anderson Expellers, all sizes. 
1—Boss 500 t 


on Curb 
1—Mech. tg 0 5’ x 16’ Jester Metter 
pee hn. . Dopp Seamless, Kettles. 
—Daven 


riven. 
1—Bone 
We also have a large stock of 8/8, Aluminum and 

per Kettles, Storage Tanks, Iter Presses, 
Grinders, Silent —— ~~ etc. 

Only a partial 
CONSOLIDATED: PRODUCTS" CO., INO. 

14 Park Row BA 7-0600 New York 38, N.Y 


* ANDERSON EXPELLERS * 
All models. Rebuilt, guaranteed, or AS IS. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 








EQUIPMENT WANTED 





WANTED: Filter — 


Presses, Expe sllers, Kettles, 
Grinders & Pulverizers, Screens, Cookers, Render- 
ing Presses. EW-34, THE NATIONAL PROVI- 
SIONER, 18 East 41st St., New York if, im 














w ANTED: Late model oniel ‘tying mac hine and 
Dohm and Nelke skinless sausage machine in per- 


fect condition. W-244, THE NATIONAL PROVI- 
SLONER, 15 W. Huron St., Chicago 10, Ill 





PLANT FOR RENT 


SLAUGHTER HOUSE FOR RENT 
NEWLY RENOVATED 
ee | STOCK PENS NEW KILL FLOOR 
Be Government inspected, one bed plant, situ- 
saad on 2.55 acres in north Augusta, 8. C., on the 
Savannah river, 100 yds. from RR siding with 
additional space of partially completed hog kill or 
another cooler. 
Excellent business opportunities. In the heart of 
growing community with rapidly increasing popu- 
lation. Unquestionable opportunities for expan- 
sion due to nearby huge govt. H-bomb plant, now 
nearing completion which will employ 40,000 peo- 
ple. Rental offer due to other interests, 
Rent $15,000 per annum. 
FR-200, THE NATIONAL PROVISIONER 
18 E. 4ist St. New York 17, N. 


Y. 





FOR RENT 
MODERN BEEF, veal and lamb killing plant. 
Federal inspection. Eastern Pennsylvania. Ca- 
pacity 600 cattle, 350 calves and lambs. Fully 
equipped. Low rental, FR-228, THE NATIONAL 





FOR RENT: Boning room with conveyor for meat 


and bones, freezer space, storage space, railroad 
siding. U.S. government inspection. FR-78 THE 
NATIONAL 18 East 4ist St., 


PROVISIONER, 
New York 17, N. Y. 








| 
| 
| 
| 
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BARLIANT’S 


la WEEKLY SPECIALS! 


- 


rr Vin, fet Dalow come of cor current 
hienent «pea Tee points. 

Write for Our Baulletins—issued 
Special Offerin 


TAKE ADVANTAGE OF THE OWING LIST 
OF ITEMS FROM A LARGE CLOSED MIDWEST- 
ERN PACKER. THESE ARE PRICED FOR QUICK 
DISPOSAL 


172—FEE TUB & PAIL FILLER: 15/65¢ with 
strainer nozzles & roller conveyors, Serial 








Se © Me Oe ni cadens anasbevasenes $ 800.00 
1397—W INGER CONVEYOR TABLE: 42’x22%” 
x37” high, stainless steel flights 18”x4”, 
GR MED sadenciencscabscpegsebsanses 975.00 
2331—LABELER: Vac-Spray (Label Chief), 
ad jet, 1 HP. motor and chain con- 
veye 53” x7” TT see --. 400.00 
2334 VEGETABL E PE nodel 
33-70 with 1% HP. motor ............... 250.00 
2332—C ASER: Standard-Knapp “Type E Case 
Packer, for 300 dia. 407 high cans, 
48 to case with HP. U.S. motor eS "Cl 
2337—BARREL WASHER ; Alibeight Nell, 60 to 
100 bbis. per hr. Less motor ..... 575.00 
1394—PRESSU RE PUMP: * aquest Rand, with 
10 HP. mtr., model A ....... . oe 225.00 
2157—-HOIST: Shepard- Nile Electric, a 3 
HP. mtr. mounted on 6” 75.00 
UNSHACKLING DEVICE & DROP PER: 
Globe $1212, % HP. motor . 235.00 
610—STITCHER: (5) Bliss Power | Lift “Top. 
1% HP. motor, model SRF -ea. 175.00 
2369—SCALE: Toledo, 1002 on dial” & 505 on 
back beam, 4% grad. complete with stand, 
platform on scale with 3 rollers.......... 125.00 
2781—SCALE. Toledo, Platform 2008 on dial, 
Bi OO DOME oc ccccccdvesererscdgoues 
1315—SCALE: Toledo, 2008 Dial, 508 Beam 
%S grad. stainless steel platform 22”x29” 
mounted on iron stand with iron wheels 
& swivel casters .........ccesesesees eooe 125.00 
1316—SCALE: Toledo; 125% Dial, 758 on two 
beams %% graduation, stainless steel plat- 
form 28%”x21”—stand, iron wheels ...... 125.00 
1317—SCALE: Toledo, Pan Type, 2008 Dial, 
508 Beam, %$ graduation, stainless steel 
pan 26”x29"%x4”" deep, iron wheels & 
OWNVENS GREEETD 2. ccsovccseccssescnvcsrcee S3EB.00 
2372—SCALE: Toledo, 200% Dial & 150% on two 
beams, floor style, four R.T. wheels 8” 
dia. . bdesces gene 125.00 
1361—SCALE (2) Howe Track, “Weightograph 
Chart $90, serial No. RH6887 o++--@8. 225.00 
1351—SCALE: Howe Weightograph Platform, 12” 
beam, chart $20, — size 12”x18”, 
bench type . P peee 125.00 
1341—SCALES. (5) 508 dial, 4s graduation 
with stainless steel platform 13”x10”..ea 25.00 
1328—SCALE: Exact Weight over and under, 
2 oz. graduation, 18 beam with Alum 
platform 12”x10%” and 1 tray 8” dia 55.00 
HAM & BACON TRUCKS: (34) similar 
Globe $7280, removable Galv. Body 60” x 
36” x 15” deep, wood frame, two rubber 
tired steel wheels 24” x 3” ° . ea 37.50 
HAM & BACON TRUCKS: (31) similar 
Globe 37280, removable Alum. body 60” x 
36” x 15” deep, wood frame, two rubber 
tired steel wheels 24” x 3” . ta 37.50 
SLANT NOSE TRUCKS: (12) galv. two 
extended pipe handles, steel leg rests and 
two rubber tired wheels 20” x 3” ea 30.00 
537—FORK TRUCK: Electric, old type with % 
steel wheels , 250.00 
a DS: Anco, Allbright-Nell, stainless 
ess % price 
337 c eaING TABLE Stainless steel top, ta 
ble is 30” w. x 6’ 7 x 35” high, motor 
driven with corrugated rubber rolls 175.00 
186—CAN CONVEYOR: stainless steel steri- 
lizer for 6-8 & 12 oz. cans & 1 sterilizer 
for individual 8% pullman hams, equipped 
with lard coating compartment for 12 oz 
cans, lard tank has pump “4% HP. Taylor — 
diaphram control for sterilizer 150.00 


YOUR ATTENTION PLEASE! 


Your attention is called to the final close out of equip- 
ment still available from the former Cudahy Kansas City 
plant. This plant must be completely vacated by the end 
of June. There are many excellent pieces of equipment 
available and no reasonable offer will be refused. Avail- 
able are such items as Hog & Sheep Hoists, Sealding 
Tub, Hair Corveyor, 3000 ft. Side and Drop Finger 
Conveyors, Knockina Pens, Hoists. Pritch Plates, 5000 
Trolleys, Cireular Knives. Band Saws. Tripe Washers, 
Cooking Tanks, Casing Eauinment, Oleo Kettles and 
Presses, Holding Tanks, Meat Grinders. Rendering Tanks, 
Smokehouse Trees, Cages. Lard Tanks. Cutting Floor 
Stationary and Moving Tables with Auxiliary Equipment. 
Many hundreds of other items must be moved. Arrange 
to investigate these bargains. 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


Cliffside 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 

































BLACK HAWK 


DIAD 
WATERLOC 


THE RATH PACKING CO., 





IOWA 








ELIN’S 


John J. Felin & 


4142-60 Germantown 





ORIGINAL PHILADELPHIA SCRAPPLE 
BACON - LARD - DELICATESSEN 


PACKERS - PORK - BEEF 


PHILADELPHIA 40, PENNA, 


Co. 


Aves 








SELL 


at negligible cost. 
equipment into cash. List the items 
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The firms listed here are in partnership with you. The products 
and equipment manufacture and the services | 4 











are designed to help you do your work mor 
economically and to help you make better > products ca ohh 
can merchandise more profitably. Their advertisements 

opportunities to you which you should not overlook. 
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The ANCO improved sanitary Beef and Calf Viscera 
Inspection Table is particularly adapted to establish- 
ments where the evisceration of cattle is done while 
carcasses are being conveyed on a moving chain 
conveyor. Tables are built in various sizes to conform 
with the conditions of installation, and furnished with 
sterilizing chamber, bronze worm gear drive, flights of 
stainless steel and chain as well as framework galvanized. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO GS, ILLINOIS 


Since 1854 Hackney has been engineer- 

ing and building better vehicles for 
particular customers. Thanks to your search for more useful 
and stronger bodies, constantly improved insulated and 
refrigerator bodies have been developed to meet your needs 
by Hackney’s staff of experienced engineers. Ask us for 
complete information on bodies we build to meet your needs. 


Hackney Bros. Body Co. 
Wilson, N. C. Phone 2141 











